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INFORMATION
FOR
MCI STUDENTS

Welcome to the Marine Corps Institute training program. Your interest in
self-improvement and increased professional competence is commendable,

Information {s provided below to assist you in completing the course.
Please read this guidance before proceeding with your studies.

1. MATERIALS

Check your course materials. You should have all the materials listed in
the "Course Introduction.” 1In addition you should have an envelope to mai)
your review lesson back to MCI for grading unless your review lesson answer
sheet {s of the self-mailing type. If your answer sheet 1s the pre-printed
type, check to see that your name, rank, and social security number are
correct. Check closely, your MCI records are kept on a computer and any
discrepancy in the above information may cause your subsequent activity to go
unrecorded. You may correct the information directly on the answer sheet. If
you did not receive all your materials, notify your training NCO. If you are
not attached to a Marine Corps unit, request them through the Hotline {autovon
288-4175 or commercial 202-433-.4175).

2. LESSON SUBMISSION

The self-graded exercises contained in your course are not to be returned
to MCI. Only the completed review lesson answer sheet should be mailed to
MCI. The answer sheet is to be completed and mailed only after you have
finished all of the study units in the course booklet. The review lesson has
been designed to prepare you for the final examination.

It 1s important that you provide the required information at the bottom of
your review lesson answer sheet if it does nct have your name and address
printed on 1t, In courses in which the work 1s submitted on blank paper or
printed forms, identify each sheet in the following manner:

DOE, John J. Sgt 332-11.9999
08.4g, Forward Observation
Review Lesson

Mil1{tary or office address
(RUC number, if available)

Submit your review lesson on the answer sheet and/or forms provided.
Complete all blocks and follow the directions on the answer sheet for
mailing. Otherwise, your answer sheet may be delayed or lost. If you have to
interrupt your studies for any reason and find that you cannot complete your
course in one year, you may request a single six month extension by contacting
your training NCO, at least one month prior to your course completion deadline
date. If you are not attached to a Marine Corps unit you may make this
request by letter. Your commanding officer 1S notified monthly of your statys
through the monthly Unit Activity Report. 1In the event of difficulty, contact
your training NCO or MCI immediately.
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- 3. MAIL-TIME DELAY

Presented below are the mail-time delays that you may experience between

the mailing of your review 1esson and {ts return to you. F
TURNAROUND MC! PROCESSING TOTAL NUMBER
MAIL TIME TIME DAYS

EAST COAST — 1o 5 2l

WEST COAST 16 5 21

FPO NEW YORK 18 5 23

FPO SAN FRANCISCO 22 5 27

You may also experience a short delay in receiving your final examination
due to administrative screening required at MCI.

4. GRADING SYSTEM

LESSONS EXAMS
GRADE PERCENT MEAN ING GRADE PERCENT
A 94-100 EXCELLENT A 94-100
B 86-93 ABOVE AVERAGE B8 86-93
C 78-85 AVERAGE C 78-85
0 70-77 BELOW AVERAGE ) 65-77
NL BELOW 70 FAILING F BELOW 65

You will receive a percentage grade for your review lesson and for the
final examination. A review lesson which receives a score below 79 {s given a
grade of NL (no lesson). It must be resubmitted and PASSED before you will
receive an examination. The grade attained on the final exam 1S your course
grade, unless you fail your first exam. Those who fail their first exam will
be sent an alternate exam in whicn the highest grade possible {s 65%. Failure
of the alternate will result in failure of the course.

5. FINAL EXAMINATION

ACTIVE DUTY PERSONNEL: When you pass your REVIEW LESSON, your examination
will be mailed automatically to your commanding officer. The administration
of MCI final examinations must be supervised by a commissioned or warrant
officer or a staff NCO.

OTHER PERSONNEL: Your examinztion may be administered and sup#:vised by
your supervisor.

6. COMPLETION CERTIFICATE
The completion certificate will be mailed to your commandirg officer and

your official records will be updated automatically. For non Marincr, your
completion certificate 1s mailed to your supervisor.




7. RESERVE RETIREMENT CREDITS

Reserve retirement credits are awarded to inactive duty personnel only,
Credits awarded for each course are 1isted in the "Course Introduction."
Credits are only awarded upon successful conpletion of the course. Reserve
retirement credits are not awarded for MCI study performed during dril)
periode {f credits are also awarded for dri1l attendance.

8. DISENROLLMENT

Only your commanding officer can request your disenrollment from an MC!
course. However, an automatic disenrollment occurs 1f the course is not
completed (including the final exam) by the time you reach the CCD {course
completion dead) ine) or the ACCD {adjusted course completion deadline) date.
This action will adversely affect the unit's completion rate.

9, ASSISTANCE

Consult your training NCO 1f you have questions concerning course
content. Should he/she be unable to assist you, MCI 1s ready to help you
whenever you need {t. Please use the Student Course Content Assistance
Request Form (15D-1) attached to the end of your course booklet or call one of
the AUTOVON telephone numbers 1isted below for the appropriate course writer
section.

PERSONNEL /ADMINI STRATION 288-3259
COMMUNICATIONS/ELECTRONICS/AVIATION

NBC/INTELLIGENCE ' 288- 3604
INFANTRY 288-3611
ENGINEER/MOTOR TRANSPORT 288-227%
SUPPLY/FOOD SERVICES/FISCAL 288-2285

TANKS/ARTILLERY/ INFANTRY WEAPONS REPAIR
LOGISTICS/EMBARKATION/MAINTENANCE MANAGEMENT/
ASSAULT AMPHIBIAN VEHICLES 288-2290

For administrative problems use the UAR or call the MCI HOTLINE: 288-4175.

For commercial phone 1i1nes, use area code 202 and prefix 433 instead of
288.




PREFACE

PASTRY BAKING has been designed to provide privates through sergeants in occupational
field 32 a source of study materfals on the preparation of pastry items within central pastry
shops throughout the Marine Corps.

SOURCE MATERIALS
FM 10-22 - Baking Operations, 3 June 1977
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PASTRY BAKING
Course Introduction

PASTRY BAKING is desiqned to qive food service personne)l 3 warkina knowledge of the
central pastry shop, tnstructions cancerning proper sanitation, and methods used to prepare
certain ttems in thy cantral pastry shop.

ADMINISTRATIVE INFORMATION

ORDER OF STUDIES

Study Unit Study
Number Hours Subject Matter
1 a General Pastrv Baking Rules
? a Pastrv Baking Inqredients
i 2 Pies
4 2 Cakes
5 ? Cookies
3 ? Ouick Breads
)] 1 Yeast Products
? REVIEW LESSON
2 FINAL EXAMINATION
T
RESERVE RETIREMENT A
CREOITS:
EXAMINATION: Suparvised final examination without text or notes: time
limit, 2 hours.
MATERIALS: MCT 33.8fF, Pastrv Baking
Review lesson and answer sheet
RETURN OF Students who successfully complete this course are permitted
MATERIALS: to keep the course materials.

Studants disenrolled for inactivity or at the request of
their commanding officers will return all course materials.

HOW TO TAKE THIS COURSE

This course contains 7 studv units. Each study unit begins with a general objective
which is 3 statement of what you should learn from that studv uz‘:  The study units are di-
vided into numbered work units, each presenting one or more specitic ohfectives. Read the
ohfectivels) and then the work unit text. At the end of the work unit text are study Ques-
tinns which you should he shle to answer without referring to the text 5f the work unit. Af.
ter mswering the questions, check vour answers 2dainst the correct ones listed at the end of
the study unit. If you miss any of the Questinng, You should restudy ths text of the work
unit until vou understand the correct response. When You have mastered one study unit, move
on to the pext. After You have comy’~ted all study units, complete the review 18s- son and
take 1t to vour traininag officer or NCir for mailing to MCI. MCI #4111 mall the findl
extmination to vour training officer or NCO when you pass the review lasson.,
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MARINE CORPS INSTITUTE

Welcome to the Marine Corps
Institute correapondence training pro-
gram, Ry enrolling in this course, you
have shown a desire to improve the
gkills you need for effective job perfor-
mance, and MCI hae provided materfals
to help you achieve your goal, Now all
vou heed is to develop your own methed
for using thuse 1naterials to hest advan~
tage,

The following guidelinee present
a four=-part approach to completing your
MCI course successiully:

1, Make a."reconnaissance’’ of
your materialy;

2, Plan your study yfme and clioosy
a good sludy environment:

3, Study thoroughly and svsieme
atreally:

4. Prepare for the final exam,

I, MAKE A "RECONNAISSANCE” OF
YOUR MATERIALS

Begin with a laok at the courae
intraduction page. ead the COURSE
INTRODL CTION to gut the "hig ploiure”
of the course, Then read thie MATERIALS
sectlon near the hottom of the page 10
find out which wxi(s) and swdy alds vou
shoild have received with the course.

If any of whe listerd materials arc misse
ing, sve Information for MCI Swdents
to find aut how to get them, I vair have
everything that {8 listed, vou are ready
to "reconnotter’’ vorr MCT carse,

Read through the table(s) of can-
tents of your test{s), Nore the various
subjects rovered in the course and the
order fn which they are taughl, [.eal
through the testts) aud look at the fljus-

MO-C6 <0C-H®
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trations, Read a few work unit ques~
tion: ‘o get an idea of the types that are
asked, If MCI provides other study
aids, such as a slide runle or a plotting
hoard, fawniliarize yourselfl with them,
Now, get down to specifice!

II. PLAN YOUR STCDY TIME AND
CHOOSE A GOOD STUDY ENVIRON-
MENT

From laoking over 1he vourse
materials, you should have some idea
of huw much study you wil) need to come-
plute this course, But "some idea” is
not enontgh, You nced to wark up a
personal study plan: he folluwing steps
should give you some help,

@ Ge1 & calendar and mark those
dayvs of the week when you have time
free for study, Two study periods per
week, euch lasing 1 to 3 hours, are
suggeated for compleving the minimuam
two sudy wnirs required each momh hy
MCL, OF conrse, work and nther
schediles are not the same fhre everyisne,
The Imparmant thing I8 that vou schedale
2 regular time for sindy on the same
dayvs of vach week,

Hrad the cirurse introduction
puge again, ‘The scetlon marked ORDER
OF STUDIES tells you the number of
study unig in the course and the appros~
intate tuntbrr of shidy hours you will
neetd 10 complete each study unit,  Plug
these study hours into_vour scheduly,

For example, il vou sel gagfde two 2-hour
swudy pertuds cach neek and the ORDER
OF STUDILS estimstes 2 study hours for
your (lret study unit, vou could easily
schedule ancd complete the ((rat study
unit e one study periad. On your calen-
dar you wonld mark "Study Unit 1" on the




sppropriate dey. Suppose that the
second study unit of your cour®e re-
quires 3 etudy hours. In thst case, you
would divide the study unit in half snd
work on each half during & separate
atudy period. You would mark your
calendar accordingly. Indicate on your
calendar exactly when you pisn to work
on eath study unit for the entire course.
Do not forget to schedule one or two
study perioda to prepare for the final
exam,

© Stick to your schedule.

Besides Planning your study
time, you should also choose s study
environment that {8 1 ght for you, Moast
people need a quiet place for study, like
a libraty or 8 rcading lounge: other
people atudy better wherr there {g hacke
ground music: still others prefer to study
out=of=doors. You must choose vour
study environment carefully so that 4t
fits your individual necds.

. STUOY THOROUGHLY AND
SYSTEMATICALLY

Armed with 8 vorkahle schedula
and siwated jn 8 good siudy eavironhent
you are nou ready 10 attack your course
study unit by study unit. To begin, turn
to the firet page of etudy unit 1, On this
page you will find the study unit objeotivs,
a statement of what you should be able to
do after completing the study unit,

DO NOT begin by reading the
worhk unit questions and Nipping through
the text for snewers. If you do 8o,
you will prepare to fail, not pass, the
final exam. Insread, procced as fol«
lows:

@ Read the objective for the
firs! work wnit and rthen read the worrk
wht text carefully. Make notes on
the fdeas you feel are important.

Without referring to 1he text,
angner the questions &t the ¢nd of the
work unit.

@ Check your answers against
the correct ones 1igied at the end of
the srudv it

@ It you miss sny ol the questions,
reatudy the work unit until you understand
the correut response,

@ Go_on to the next work unit end re-
peal steps throug' until you have com=

pleted all the work units in the study untt,

Follow the ssme procedure for ench
#tudy unit of the course., If yon have
problems with the text or work unit questions
that you cannot Solve on Your own. ask
your section OIC or NCOIC for help, It
he cannot afd you, request agaiatancy from
MCI on the Student Course Content Asgis=
tance Requoest included with this course.

When you have finished all the atudy
unita, complete the course review lesson.

Try to anawer esch question without the aid of
reference materiala. llowever, if you do not

kaow an answer, look it up. When you have
finished the lesson, take it to your training
officer or NCO for mailing to MCL, MC1
will grade it and send you a feedback sheet
listing courae references for any questions
that you miss.

IV, PREPARE FOR THE FINAL EXAM

|

;‘Tﬂ

I,

|

{ton do you prepare for the [ine)
exant”? Follow these four steps:

Review vach Study unit objective
sa a sunmmary of what was teught in the
course,

®Ilvrvntl all portions of the 1%t
that you fuund pacticularly difficult.

Review i) the worvk untt questions,
paving speeind witention to those vou missed
the Fteal time around.

@ Study the course review
lesson, paying partienlar attention
to the questions you miveed.

If you follow these simple
steps, you should do well on the
finnle GOOD LUCK!
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STUDY UNIT 1
GENERAL PASTRY BAKING RULES

STUDY UNIT OBJECTIVE: UPON SUCCESSFUL COMPLETION OF THIS STUDY UNIT, YOU WILL g€
ABLE TO IDENTIFY THE RULES FOR CLEANLINESS AND PERSONAL HEALTH IN A FOOD SERVICE
OPERATION, The STEPS FOR PROPER CARE OF BAKERY EQUIPMENT, THE PRINCIPLES OF IN-
SECT, RODENT, MOLD, AND FOOD POISONING CONTROL, AND THE SAFETY RULES TO FOLLOW
WHILE OPERATING EQUIPMENT IN A CENTRAL PASTRY SHOP,

If you are assigned to food service, you must be able to perform your job safely and
efficiently. You must know how to employ rules of personal hygiene and how to operate and
Clean equipment, as well as use safety precautions while working with field or garrison dining
facility equipment. You will also be responsible for keeping the facility operating under
sanitary conditions to produce a product that is safe to eat.

Work Unit 1-1. PERSONAL CLEANLINESS AND HEALTH
LIST THE NINE BASIC RULES OF CLEANLINESS AND THE THREE RULES OF HEALTH.

Al! personnel in the dining facility or central pastry shop should observe the basic
rules of clean) iness and health.

Cleanliness. The rules of cleanliness are a5 follows:

———————

a. Kee ur body clean. Facilities should be available for you to take hot and cold
showers ore changing into your uniform for work.

b. Wear clean food service uniforms, inCluding headgear, while on duty. Always keep

armpits covered. Turn In solled clothing according to schedule. Launder personal clothing
frequently.

C. Wash your hands with scap and water before beginning work and when returning to work
from an aosence, particularly; arter using the toilet. Lather the hands well in hot water,
rinse, and dry them on individual towels.

d. Keep your hair well groomed and clean and use effective hair restraints (caps, hair
nets, etc.}. .

e. Brush your teeth at least once each day, preferably after each meal.

f. K ur fingernails short and clean. Long nails tend to accumul ate dirt and grease,
and can contribute to the spread of bacteria.

9. Do mot use common drinking cups, eating utensils., or toilet articles. Using someone
else's personal Ttems can Tncrease the spread of germs.

n. Avoid coughing and sneezing when working around food and equipment. If you do cough
or sneeZe, cover your moutn and nose, and before returning to your work, wash your hands
thoroughly.

i. Do not smoke or Chew gum or tobacco in food preparation and serving areas.
Health. Food service personnel should observe the following health rules:

a. Medical examination. You should have a medical examination prior to assignment to
duty. Records based on the findings of the examining physician should be filed by the dining
facility manager or central pastry shop manager. When you are transferred you should take any
medical records with you to your next command.

b, 1liness. [If a daily inspection reveals such ailments as acute colds, lin?ering
coughs, skin or diarrheal infection, personnel should be referred to medical facilities.

C. Reexamination. When you have been absent with a communicable §lliness or have been 1]
for more than 30 days, you should have another medical examination befure returning to duty.

. 1.1
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EXERCISE:  Answer the following questions and check your responses against those listed at
the end of the study unit.

1. List nine rules of ciean)iness.

c.

d.

2, List the three rules of health to be observed by food service personnel.

c.

Work Unit 1-2. CARE OF EQUIPMENT
IDENTIFY THE SIX STEPS FOR PROPER CARE OF BAKERY EQUINMENT.

A1l tableware, kitchenware, and food contact surfaces of equipment must be cleaned
properly and promptly after each day's use to prevent ."e growth of microorganisms {germs) and
the accumulation of dirt and grease. Food 1tems which contain milk. milk products, or €ggs
favor the growth of bacteriad. You must make sure that equipment or utensils which come 1n
contact with these foods are cleaned with great care. You may find 1t necessary to improvise
cleaning utensils that will reach into cracks and crevices in some pieces of equipment. The
following are the six steps for proper care of bakery equipment ysed in pastry baking.

a. Remove a1l dry tn%redmnts with & soft bristle brush. Remove dry tngredients such as
flour aking powder w a soTt-oristie orush, AvOld the yse of steel-bristle brushes
betiause the steel bristles wil)l scratch the surface of the equipu.ent and make 1t more diffi-
cult to clean.

b. Remove gredse and other foreign msgter with a sponge or towel. Use 3 cellulose spPonge
or disposable paper towel with an approved cleaner to remove greadse., oil, and foreign matter
from equipment . Material that has hardened on the equipment shouyld be removed with a brush or
disposable towel which has been dipped in an appropriate detergent solution.

c. Ory all equipment. After 311 equipment has been cleaned, wipe 1t dry to prevent rust,
corrosion, or an accumulation of dust on damp surfaces.

d. Wash all detachable equipment parts. Ajl detachable parts that come itn direct contact
w:th food must be detached, washed and rinsed thoroughly and air dried before being reassem-
bled.

e, Clean a1l equipment after use. Clean ovens, cookers. and mixers inside and out after
each day's use., Take care at ali times to prevent spilling materials that will harden during
the time the equipment 1s used. Clean all spills promptly.

f. Keep refrigerator neat and clean. Keep a1l refrigeration storage areas neat and clean
at all times to prevent bacterial growth from developing. Keep these areas in good working
condition. Oefrost and clean them at regular intervals with sodp or detergent and water.




EXERCISE:  Anwser the fol lowing question and check your response against the one listed at
the end of this study unit,

1. List the six steps for proper care of bakery equipment,

Work Unit 1-3, [INSECT AND £ODENT CONTROL
LIST THE THREE ITEMS USEQ TOQ EXTERMINATE INSECTS AND RODENTS.
LIST THE FOUR STEPS WHICH LEAD TO INSECT AND RODENT CONTROL.
Flies and rats can be found in any food service facility. These and other insects and
rodents can be controiled by base pest control Personnel. Insects and rodents are extermi~
nated by disinfectants, insecticides, and fumigants. The extermination is usually accom-
Elished on a regular schedule which is set up for each facilty. You can also be an important
ey to pest ‘control by taking four steps.
8, Screen 3] windows and other outside openings and keep 311 screens in good repair.
b. To Prevent the entrance of crawling insects and rodents, Seal all openings in the
walls, floors, and ceiling. A1l openings around pipes within or entering the building should
be tightly sealed.

¢. Cover all floor drains with metal grating. grating openings are large enough to
permit insects and rodents to enter, cover the botton of the gratings with neta? screening.

d. Carefully inspect all incoming supplies for infestation of insects and rodents. In-
spect all items every day. If there is contamination, remove these suPplies immediately to
Protect other materials,

EXERCISE:  Answer the following questions and check your responses against those listed at
the end of this study unit,

1. List three items used to heip exterminate insects and rodents.

a.

c.

2. List four steps which lead to insect and rodent control,

a,

c.

d,

3. How often should incoming supplies be checked for insect infeststion?

a, Monthly c. Weekly
b, Oaily d. Biweekly

1-3
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Work Unit 1-4, MOLDS AND FOOD POISONING

M?CSI%E MEASURES THAT SHOULD BE TAKEN TO CONTROL MOLD AND SALMONELLA FOOD
POI SONING.

All food service facilities are subject to strict controls to ensure that all food
received {1s suitable for human consumption. Daily inspections of equipment, food storage
areas, and food preparation areas are required to locate any place where mold and salmonella
may breed. It is also important that you always be aware of the food conditions in your
facility to locate and prevent mold and salmonella food poisonitg.

Mold 1s a tiny vegetable plant which grows from spores in the air. These spores grow
into easily recognized, dark, velvety spots on the outside of baked items. The conditions
that speed up the development of mold are poor sanitation, warmth, moisture, and darkness. To
avoid molds, use baked 900ds promptly. Some ingredients that can inhibit the growth of mold
are sodium propionate, calcium propionate, and sodium diacetate. Using sanitary equipment and
storing ingredients and baked items in & cool dry room with sunlight and rentilation are
additional preventive measures that can be taken by you.

The term salmonella refers to a gmup of about 900 kinds of bacteria. The ones we are
concerned with here frequently contaminate foods and cause ‘1lness from the food-borne bace
teria. The severity of the {llness depends on the kind of bacteria, the number of bacteria in
the food, and the susceptibility of the consumer. In central pastry and dining facility kit-
chens the most commor, source of infection 1s eggs; however, salmonella has also bren found 1n
flour and dried cocenut.

Infected ingredients are 3 serious hazard. Such ingredients may cause contamination
of the food they are used in, 1f 1t 1s not adequately cooked, 1f containers (pr1ncipall{ eqy
cans) are reused, or if contaminated dust or droplets infect other products during hardling.

working 1n a central pastry shop, you should take the following precautions for
contro! of contaminatton:

Use only specification ingredients. Frozen e9gs and meringue powder procured and
inspected, as provided in current specifications, should be salmonella free.

Thaw eggs in cold rumning water or at refrigerator temperature. The practice of
thawing frozen eqgs at room temperature permits rapid growth of organisms which mignt
contaminate the eggs.

Keep thawed eggs at 320 - 340F until used (NAVMED PS501D).

To m1n1mi{! possible contamination from 3ir-borne sources or from other factors, keep
ingredient containers covered at all times when not in actual use.

Never yse egg cans in any production operation or for the storage of ingredients or
partially finished products. Egg cans are manufactured as single service containers
and are not designed for reuse.

Mops and rags which have been used to mop up eggs or other materials that might be
contaminated should not be used again until they have been sterilized and sanitized.

Do not handle the product more than necessary. Hand dipping and hand finishing
greatly increase the chances for recontamination of the product.

Use only seamless equipment, which can be adequately cleaned and sterilized, in the
preparation and handling of cream fiilings and other perishable items.

Make certain the temperatures used 'n the production of cream fillings are adequate to
destroy the germs. Cream fi1ling should be heated to at least 1859F,

Pie shells should be filled with cream fill11ng after the fi111ng has been cooked and
while 1t §s stil1 hot, Filling that has been cooked sufficiently will have 3 low
bacteria count. If the f+iling 1s despensed hot, the chance for contamination of the
f1111ng during the production of the {ndividual ples will “e reduced.

Dispose of any leftover cream f1ll1n?. Do not blend it with fresh filling the next
day because the leftover filling could

well have been contaminated during storage.




Prowptly refrigerate any cream filled or custard-filled products. Should these
products be contaminated with small numbers of harmful organisms, proper refrigeration
will prevent their developing in sufficient numbers to cause iliness,

Do not develop 8 false sense of security thro using synthetic £111ings which, by
themselves, are incapable of supporting bacterial growth. The U.S. Public Health
service has demonstrated that such f111ings, when in contact with more nutritious
materials such as pie shells, will permit microorganisms to live and even increase in
numbers. '

EXERCISE:  Answer the following questions and check your responses against the ones listed at
the end of this study unit.

1, The four conditions that aid mold growth are:
a.
b,

L

d,

2. Salmonella food poisoning 15 caused by a group of

4, viruses. c. molds.*
b. bacteria. d. chemicals, .

3. In the nastry prepardtion area what ingredient is most 1ikely to cause salmonella
food poisoning?

a. Sugar c. Coconut
b. Flour d. Eggs

4. Describe the preventive measures to control mold and salmonella food poisoning in
the areas indicated.

a. Ingredients

b. Frozen egys

d. Ingredient containers

e, Egg cens

f. Mops and rags

g. Handling
h. Equipment
1. Cream fillings
}. Ple shells
k

. Leftover cream filling

1. Cream or custard filled products
m, Symthetic pie filling




Work unit 1-5, SAFETY IN THE CENTRAL PASTRY SHOP

;g&gﬂf? THE FOURTEEN SAFETY RULES TO FOLLOW WHILE WORKING IN THE CENTRAL PASTRY

The person in ‘cherge of the food service facility is responsible for setting up &
clearly defined safety prodran and for seeing that all personnel ynderstand and follow it.
The most hazardous job in the central pastry shop is the operation of equipment, Therefore,
before attempting to use the equipment, make sure you are trained to operate it. This means
that even if you ysed that type of equipment in another facilfty, you must be checked out on
its operation in the ferility to which you are now assigned. Check each item of equipment for
mechanical hazards and make sure it has the propar safeguards. It is important to remember
safe practices regarding specifi. hazards of the job, the yse and importance of safeguards,
the necessity for reporting every injury, and above all, the importance of operating as a team
in cirrying out the safety program. The following are fourteen general rules of safety that
should be followed:

a. Do not carry items in your shirt ket. There 1s a tendency for these items to fall
into the product EQ‘III‘IQ made or %o Jam the machinery and cause & breakdown.

b, Keep your mind on your work. The more you allow your mind to wander. the more it is
possible for acciaents to occur.

¢. Do not wear rings or jewelry. There is always a tendency to catch a ring, watch, or
other jewelry on machinery, making a serious accident possible.

d. Watch where you are walking. B8e aware of where you are walking and of possible {tems
on the iToor such as water and gredse that could cause you to siip.

e. El'ninate slippery spots on the floor. If something is spilled, i1t should be cleaned
immediately to ensure the sarety of ali concerned.

f. Learn to Vift qgeﬂ!. Wheo 1ifting heavy items, 1ift straight up using your legs,
not your Dack. sure to grasp the item firmly.

g. Report any unsafe conditions. If you see something unsafe, don't wait for someone
else to spot 1t; report It yourself immediately,

h. Read and heed all safety signs. These signs are posted for your benefit. They could
help prev an accident to you or by you,

i, Stay clear of moving equipment. Be especially careful and pay attention to safe
handl ing procedures.

J. Use the right utensils, equipment, or tools for the job. If the right tools are not
used, there 1s & ?rea er chance for an accident to occur. Certain utensils and tools are de-
signed for specific jobs only,

k. KeeE all_safequards in place. Safegrards are designed to protect you. Leave them
where they ong.

1. Keep your work area clean. This not unly improves safety but also sanitation.

m, Get first ald promptly if needed. If an accident requires first aid, administer it
promptly. Uniess s a minor &cident, send the individual to the dispensary. Usually all
facilities have first aid kits for cuts and burns. Even so, the accident victim should see
medical authorities.

n, Use food handler Eads for hot items. These are designed of this purpose. If they are
unserviceable, new ones shouid ssued, out never handle hot items without protection.




EXERCISE:  Answer the following question and check your response against the one listed at
the end of this study unit.

1. Briefly list the fourteen safety ryules to be followed when operating equipment.

d.

Work Unit 1-6. EQUIPMENT OPERATION PROCEDURES

DESCRIBE SPECIFIC SAFETY RULES FOR THE MIXING MACHINE, OVENS, DOUGHNUT MACHINE,
AND STEAM KETTLES USED IN PASTRY PREPARATION AREAS.

When handling any equipment, you must learn to keep all guard and safety devices in
??og :orking condition and observe the following specific safety rules given for the eguipment
s e L]

a. Mixing machines.

(1) Become thriughly familiar with controls and operating and safety instructions be-
fore attempting to operate a mixer,

{2) Check mixer bowl before it 1s used to ensure that no utensils or objects are in-
side it.

(3) Always secure beaters or other accessiries to the vert.cal shaft of the mixer
before starting the mixer.

(4) 8e sure your hands are dry before operating the starter switch.

(5) Do not rest Your fingers on the edge of the bow)l while the machine is in
operation.

(6) I:emember :l;at the mixer accessory makes a number of revolutions after the power
$ shut off.

b. Ovens
{1) Provide adequate protection against purns by using authorized bakery pads.
(2) Estab)ish correct procedures for handl ing and dumping hot pans.

1-7

18




{3) To avoid eye injury from steam and heat, establish correct procedures for
positioning your head while reaching into hot ovens.

{4) when loading rotating ovens, yse every other shelf and put the pans in an oblong

position so as not to tip the shelves or catch the pan on another shelf while the
oven shelves rotate.

¢. Doughnut machine.

{1) Never try to free the dough from the cutter while the equipment is in operation.
Stop the machine and then rewove the dough.

(2) Avoid contact with hot fat. Remember fat remains hot for some time after the
heating elements are shut off.

(3) Take care when draining fat from the machine. Wipe up any spilled fat
fmmed fately to avoid accidents later. '

d. Steam kettles.
{1) Guard against burns from escaping steam or from the metal sides of the kettles.
(2) 8e sure the safety valve is always in proper working order.

(3) Avoid the splash of hot materia) when draining kettles, and immediately clean up
ény spill that occurs.

EXERCISE: Answer the following questions and check your responses against the ones listed at
the end of this study unit.

. 1. unen operating a mixing machine, be sure your hands are before
operating the starter switch.

2. What is the correct method for loading the rotating oven?

3. what procedure should be followed to free dough from the doughnut machine?

4, what safety feature on a steam kettle should be checked for proper opération
before each use?

SUMMARY REVIEW
itaving completed this Study unit, you now know the ryles for cleaznliness and personal
health in a food service operation. Yoy have lesrned the steps in proper care of bakery

equipment, the principles of insect, rodent, mold, and food poisoning control, and the proper
safety procedures for equipment ysed in the pastry baking area.

19
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Answers to Study Unit #1 Exercises

Work Unit 1-1.

1.

Yeep your body cles .

Wear clean white uniforms.

Wash hands with soap and water before beginning work,

Keep your hair well groomed and clean.

Brush your teeth at least once each day.

Keep your fingernails short and clear.

Do not use common drinking cups, esting utensils, or toilet articles.
Avoid coughing and sneezing.

Do mt smoke or chew gum or tobacco.,

You should have & med?ca! exdmination prior to assignment to duty.
If daily inspection reveals any illnesses, personnel should be referred to the
medical facility.

Reexamination afier illness or if absent for more than 30 days.

Work Unit 1-2,

1,

Remove 811 dr'y ingredients with a soft-bristle brush.

Use 8 cellulose sponge or disposable paper towel to remove grease and foreign
matter from equipment,

Wipe all equipment dry.

Wash all detachabla equipment parts.

Clean all equipment after each use.

Keep all refrigeration storage areas neat and clean.

Work Unit 1-3.

Disinfectants

Insecticides

Fumigants

Keep screens on all windows and other openings to the ouside in good repair.
Seal a1l openings in building walls, floors, and cefling.

Cover a1l floor drains with fine metal screening or grating.

Inspect incoming supplies daily,

Wor!. Unit 14,

1.

a.
b.
C.

Froper sanitation

Cvol storage area

Ory storage .
Sunlight and proper ventilation

Usc only specification ingredients.

fhaw frozen eqqs in cold running water not at room temperature.
Store thawed eggs at 32-340F,

Keep ingredient containers covered.

Do not reuse egg cans,

Sterilize and sanitize mops and rags before reuse.

Reduce ingredient and product handling to & minimum,

Use seamless equipment to aid in cleaning.

Heat cream fillings to 1859F to destroy germs.

Add cream fillings to pie shells while stil) hot.

Throw out leftover cream fillings. Do not mix with new fillina,
Store cream or custard filled products urder refrigeration.
Trest synthetic pie fillings as you would fresh fillings.

F]
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1. a, Do not carry items n shirt pockets.
b. Keep your mind on your work,
¢. Do not wear rings or other jewelry,
Watch where you are walking.
EViminate slippery spots on the floor.
Learn to 1ift properly.
Report any unsafe conditions.
Read and heed safety signs.
Stay clear of moving equipment,
Use the right utensils, equipment, and tocls for the job.
Keep all safeguards in place.
Keep your work area clean.
Get. first aid promptly if injured.
Use handling pads for hot objects.

work Unit 1-6,

1. dry
2, uhe: Ioading the rotating oven, load every other shelf and put pans in the oblong
position,

3. Stop the machine and then remove the dough.
4, Safety valve

" G
- -
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STUDY UNIT 2

PASTRY BAKING INGREDIENTS

STUDY UNIT OBJECTIVE: UPON SUCFSSFUL COMPLETION OF THIS STUpY UNIT YOU WILL BE
ABLE YO IDENTIFY THE TYPES OF FLOUR, WATER, SWEETENING, AND LEAVENING USED IN
PASTRY BAKING. YOU WILL ALSO BE ABLE TO IDENTIFY THE EFFECTS OF SHORTENING, MILK,
EGGS, SALT, AND MOLD IMHIBITERS ON A BAKERY PRODUCT, THE METHODS OF MEASURING BY
VOLUME AND WEIGHT, AND THE EFFECTS OF EMULSIFIERS AND THICKENING AGENTS.

To have the best tasting and bast 100king products in the pake shop, you must know
our ingredients, how to check them for quality, how to store tiem, and, most importantly, how
to use them in the recipe. Whether the ingredients are perishable or nonperishable, they
should be rotated so that the oldest is used first. Without the ‘Eroper rotation procedures,
the spices, flavorings, and leavening agents tend to lose their ability to function properly
and fai) to give the results desired for pastry products.

Work Unit 2-1. FLOURS

NAME THE TMO TYPES OF FLOUR USEO IN BAXERY PRODUCTION.

Flour is the principal ingredient used in the production of pastry items. It m “es up
the bulk of the ingredient mixture (except in cakes with a high sugar=to=flour ratio). The
action of its components determines the structure and form of the finished products. For this
reason, the baker should know the grade, composition, and characteristics of each type of
flour available for his use, There are several types of wheat flour now beiRg used by the
Armed Forces. As stocks of some of these flours are exhausted, ti 2y will not be replaced.
Eventually, you will be using only two types: breadd flour and general purpose flour,

Bread flour. This flour is the hard wheat tyPe and will replace other hard wheat
TTours once supplies are exhausted. It should be used only in bread baking.

General purpose flour. This flour is a blend of hard 2nd soft wheat flours. It wil}
replace cake, pastry, and soft wheat flour. Use this type of flour in all baking with
the exception of bread baking.

A1l wheat flours are manufactured in different grades of which the most common used by
the Armed Forces is straight flour. Wheat flour contains from 70 to 75 percent starch, The
starch granules absorb water during fermentation and in the early part of the baking period
and thus 9ive bulk to the dough mass. The color of flour depends on the kind of wheat from
which the flour was milled, the degree of refinement, and the bleaching process. The ability
of flour to absorb water varies with the type and character of the wheat from which the flour
was milied and the manner in which it has been stored.

When storing flour. store it away from ftems that can transmit odors to the flour. If
possible, store flour in a separate room, If at all possible, store flour at uniform temper-
atures not higher than 709F and at a relative humidity of 65 percent or less. When stacking
flour, stack it on skids or dunnage at least five inches above the floor. Do not stack flour
more than eight courses high. Place one additional sack on top, making a maximum of
twenty-five sacks to a stack. In a low building or a tent, allow adequate space for air to
circulate properly. Arrange flour so that the oldest can always be used first. Be sure that
floor load 1imits are not exceeded when storing flow. Ensure 3] storage areas and racks are
cleaned frequently. Sweep all areas on a daily basis to hold down rodent and insect
infestation, and inspect areas daily.

EXERCISE: Answer the following questions and check your answers against those 1isted at the
end of this study unit,

1. Name the two types of flour used in bakery production.

2. In low buildings or tents, flour should de stored in a mannes to let
circulate properly.

a. heat C. dust
b, air d. water
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3. Flour should be arranged so that the is used first,

Work Unit 2-2, WATER

NAME TWO TYPES OF WAJIER USED IN BAKI™" AND DESCRIBE THEIR EFFECT ON A PASTRY
PRODUCT IN THE PREPAKATION STAGFS.

NAME THE TWO SOURCES OF MATER USEQ IN BAKING IN A CENTRAL FASTRY SHOP,

Water is needed mainly to dissolve the ingredients and distribute them evenly in the
recipe, Water also combines with the protein in the flour to form gluten, giving the baked
fteu structure. During baking, the water forms stean and helps the leavening agent. The re-
maining water adds moisture to the finished product and keeps it soft longer. When dough or
water myst be at a certain temperature, it is controlled by adjusting the temperature of the
water used in the recipe.

Listed b2low are the two type of water used in pastry baking and the effects they have
on the pastry product,

a. Soft water, Soft water is relatively free of dissolved minerals. When ysed in yeast-
raiseo doughs, very pure or soft water has a tendency to soften the gluten and produce a sticky
dough. Also, doughs made with soft water will forment faster than those made with hard water.
Therefore, the percentage of salt in the formuld must be increased slightly when soft water is
used. Salt strengthens the gluten and also retarcs the fermentation.

b. Hard water. Hard water contains appreciable amounts of dissolved minerals such as
calcium, magnesium, and iron. If the minerals can be made to settle out L7 bofling, the water
is said to be temporarily or slightly hard. If the minerals can be taken out only by chemical
treatment, the water is said to be permanently hard. The temporarily or slightly hard water is
the most desirable water to use in baking because the minerals in the water strengthen the
gluten. The minerals in permanently hard water may slow fermentation in yeast-leavened
products by excessi/ely toughening the gluten. It may be necessary to increase the amount of
yeast in the formula when using permanently hard water.

Listed below are two sources of water that will be available for yse in the central
pastry kitchen.

a., Installation water. The water used in baking must come from an engineer-approved
source or be processed Dy an approved method. In a garrison bakery you should use the regul ar
fnstallation water that is available to you. In the field bakery your water may be supplied by
a tank truck, or you may purify local water using your purification equipment.

b, Sea water., In an emergency, byt only when autnorized, you may yse sea water. Most sea
water contains 0 3 percent salt; bake a sample dough to determine the sead water's effect
before adjusting your recipe. Refer to TM 5-7000, Field Water Supply, for additiona)
information on water supplies. .

EXERCISE:  Answer the following questions and check your answers against those listed at the
end of this study unit.

1. Name the two types of water used in pastry baking.

2, Soft water is relatively free of .

3, MWhat effect does soft water have on yeast-raised dough?

4. What effect does hard water have on yeast-raised dough?
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5. Neme two sources of water available for baking.
8.

6. Sea water is ysed only when

Work Unft 2-3, SWEETENING AGENTS
AME THE FIVE SWEETENING AGENTS USED IN PASTRY BAKING.

Sugars belong to a group of compounds called carbohydrates which are composed of
carbon, hydro?en ad oxygen, Some of the characteristics common to sugars are: sweet taste, .
dissolve easily in water, and ferment in solution, Sugar in bakery products is mainly used as
a sweetenner, but it s also a tenderizer because it has a softening effect on flour pro-
teins. Sugar caramelizes at a lower oven temperature during the baking process to give a
darker color to the crust, Sugar also improves the keeping qualities of a baked item by
retaining moisture. The following five sugars are used in the preparation of bakery goods.

8. Granulated Sugar. This sugar is the most common type of Sweetening agent used in the
preparation of Ba'xF'l'g'fi ems ,

b. Powdered Sugar. This is a finely ground, compact powdery sugar used mainly in the !
preparation of rrostings, 1cings, and glazes.

¢c. Brown Sugar. This is a type of sugar that is not as refined or as sweet as granulated
sugar. $ U in baked items for its distinct flavor and color.

d. Molasges. This is a thick, brown 11quid obtained in the Sugar making process. It
contains caramel and is used to flavor and color some cakes, cookies, and brown breads.
Recipes calling for molasses have been 3djusted to make up for its acidity and moisture.

¢. Honey. This is a viscous 1iquid used 1n baking for its flavor. It also adds & chewy
texture ®d causes & darker crust color.

EXERCISE: Answer the following questions and check your anSwers against those listed at the
end of this study unit.

1. What 1s the primary effect of sugar in & pastry product?

2, What other effect does sugar have in a pastry product?

3. Name the five sweetening agents used in the preparation of bakery ftems.
a,
b.

c.

d.

Work Unit 2.4, LEAVENING
LIST THE THREE TYPES OF LEAVENING AND GIVE AN EXAMPLE OF EACH.
Doughs and batters are 1ightened, or made to pise by leavening. Leavening puts tiny
bubbles of gas into the dough or batter which give a 1ight and spongy texture to the finished
product. There are three types of leavening.

8. Physical. In the physical leavening process, air is incorporasted in the dough or
batter dur‘ng the mixing process. Another source of physical ledvening is the expansion of
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moisture in the batter or dough, caused by oven heat. Usually physical leavening is combined
with chemical or biological leavening. Physical leavening 1s used in a sPonge or angel food
cake where air is mixed into the ingredients to cause the batter to reach a desired volume.

b. Chemical. In chemical lmenin?. baking soda or baking powder is added to the dry
ingredients In the recipe. Under certatn conditions, the baking soda or baking powder pro-
duces carbon dioxide gas which causes the batter to exPand. Batter type cakes are made using
the chemical method of leavening. .

¢. Blological. In biological leaveMng. the enzymes in yeast convert sugar to carbon
dioxide g_as._alToTogical leavening is used in sweel dough mixes and occurs when the yeast is
added to the ingredients and causes the batter to ferment and rise.

The important thing to remember about leavening is that it is necessary to use-only
the lecavening method given by the recip2. Even though chemical and biolegical leavening each
produce carbon dioxide gas, they should not be substituted for each other.

EXERCISE:  Answer the following questions and check your answers with those listwd at the end
of this study unit.

1. List the three types of leavening used in the baking process.
a.

c.

2. One source of physical leavening is the expansion of fn the batter or
dough caused by oven heat.

3. Baking soda and baking powder produce gas which causes the dough
to expand during the ing Process.

4. In biological leavening, the enzymes in convert sugar to carbon
dioxide gQas. -

Work Unit 2-5. SHORTENING
STATE THE THREE EFFECTS SHORTENING HAS ON A BAKERY PRODUCT.

Shortening 1s made from animal fat, veg’etahle oil, or a blend of the two. Most
shortening used in baking 1n the Armed Forces s made from vegetable oil. Butter is made from
milk fat, but is not used very often in large scale bakery og:ntions because of the expense.
Vegetable ofls are taken from seeds of o1) bearing Plants. e 411 is then refined, filtered,
and deodorized. Edible o1l is changed into shortening by hydrogenation (adding hydrogen gas),
Just enough is added to give a workable consistency to the finished product. bakery type
shortening compound which contains an emulsifying agent 1s produced for use in batter type
cakaes. For best results, use hydrogenated shortening at a temperature of 70OF to 80OF.

b Shortening causes three thiigs to happen when 1t 1s incorporated into a dough or
atter:

** Pproduces a soft velvety crumb,
*#* Tenderizes and moisturizes the baked ftems.
Increases the volume of the dough or batter.

When shortening 1s solfd at room temperature, 1t fs called fat; whon it s Viquid, 1t
is called oil. The mineral ofl used for lubrication purposes in not a shortening.

EXERCISE: Answer the following questions and check your answers against those at the end of
this study unit.

1. When shortening is solid at room temperature, it {s called 1

2-4 25




2, Wnot three effects does shortening have on a dough or batter?

c.

3. Most shortening in the Armed Forces i made from oil.
4, Edible oils are changed into shortening by

Work Unit 2-6, MILK
NAME THE THREE EFFECIS MILK HAS ON A BAKERY PRODUCT.

The word "milk,* unless qualified, means the 1iquid whole milk that is obtained from
cows, In its original state milk will not retain its freshness for long. For purposes of
prolonging its keeping qualities and facilitating handling and storage, milk is packed in va-
rious concentrated forms. Examples are dry whole milk and nonfat dry milk., When perly
handled, any of these may be used in pastry mdking. Liquid whole milk (fresh milk) is never
used in baking because it spoils easily and is difficult to handle, Most milk used in baking
fs nonfat dry milk obtained by removing the fat and water from 1iquid whale milk. It contains
lactose, milk proteins, and minerals in the same amounts as those found in fresh milk. If you
need to substitute one milk for another, use the table of milk equivalents in section “A® o
the Armed Forces Recipe Service.

There ¢ce three effects that the use of milk has on a pastry product.
3, MNutritiosnal value. Milk adds to the nutritional value of a pastry product and
_enhances the T.avor of the pastry item, Increased nutritional value is the most important
effect of the use of milk on a pastry product.
k. Texture. Milk gives a soft, velvety texture to the finished pastry item. Tnis occurs

beciuse The miTk has a *inding effect on the flour proteins which toughen the finished pro-
duct.

; ¢. Crust color. The sugars in milk give a richer color to the crust of finished pastry
tems. -

EXERCISE: Answer the following questions and check your answers against those listed at the
end of this study unit,

1, Name the three effects that milk has on 2 pastry product.

c.

2. If you have to use .-e table of milk equivalents, use section of the
Armed Forces Recipe Service,

3. Most milk used in baking is . milk.

Work Unit 2-7. EGGS
NAME THE FIVE EFFECTS THAT EGGS HAVE ON A PASTRY ITEM,

The Armed Forces use three types of eggs. They are shell eqgs, frozen whole egys, and
dehydrated eggs. Shell eggs may be fresh eggs or refrigerated storage eggs. Frozen whole
e?gs have been removed from the shell and frozen. Dehydrated egg mix is made by removing most
of the moisture from eggs. To be able to substitute one type of for another, use the
table of egg equivalents in section "A" of the Armed Forces Recipe Service.

Eggs are an important part of cakes, cookies, and sweet baked goods. The following
five areas are affected in pastry items when eggs are vsed:




@, Velume, Eg@is halp to Support the weight of sugar and shortening and keep the product
from bei’u\"'ﬁtg @vy. In sponge type cakes, eggs are the main leavening agent because when
whipped they hold alr. The function of eggs as a leavening agent is probably the single most
important contribution of eggs in pastry products.

b. Color. Egg whites and yolks contribute to the color of pastry items. For example,
white cakes use €99 whites and yellow cakes use the yolks.

c. Moisture. Since eggs are a semi-liquid material, they add moisture to many hakery
items,

d. Flavor The us» of egys In pastry products adds considerably to the overall flavoer
and richness Of the pastry ftems.

e. HNutrition. The yolks of eggs contain vitam’as A and D, thiamine, riboflavin, calcium,
and iron, The use of eggs adds significantly to the n' *ritional value of the pastry product.

EXERCISE:  Answer the following questions and check your answers against those 1isted at the
end of this study unit,

1. Name the five effects that eggs can have on pastry products.
a,

c.
d.

2. What is the most important contribution of eggs to pastry products?

3. What causaes the yellow color of yellow cakes?

Work Unit 2-8, SALT
DESCRIBE THE EFFECTS OF SALT USED IN A BAKERY PRODUCT,

The salt ysed in bating ts sodium chloride, usuallg called table salt. It is uded In
baked products to improve and intensify flavors. It also helps regulate the fermentation of
the yeast ir the dough products. Less salt means faster fermentation; more salt means slower’
fermentation. Salt also strengthens the gluten and makes it more stable. Store salt in a
clean dry place where it can be kept free from dust and moisture. Too much mofsture tends to
cause salt to Yump and harden. '

EXERSICE: Answer the following questions and check your answers against those )isted at the
end of this study unit.

1. What three effects does salt have on a bakery product?
a,

Y rEr Tl - g i - - L L T

C.

2. Less salt causes fermentation.

2'(
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Work tnit 2-9. FLAVORING AGENTS
L1ST THE FOUR CLASSES OF FLAVORING AGENTS.

For every type of pastry product, there is a flavoring or spice that is more appro-
priate than any other. Flavorings improve the taste of a product when you use them as direct-
ed by the recipe. The following are the four main classes of flavorings used in pastry baking.

a. Liquid flavoring. These agents are concentrated alcoholic solutions of a particular
flavor. Lemon and orange flavorings are made from natural oils. Imitation flavors include
almond, banana, cherry, black walnut, brandy, maple, pineapple, rum, and vanilla.

b. Oried spices and seeds. Spices come from the roots, seeds, fruit, or bark of certain
flavor producing piants. main spices of this type used in baking are cinnamon, cloves,
mace, allspice, nutmeg, and ginger. Seeds such as caraway, poppy, and sesame are used in many
yeast doughs.

c. Cocoa and chocolate. Both cocoa and chocolate are ysed to give a chocolate flavor.
The main diTTerence becween the two is that the natural fat, cocoa butter, is partially
removed from cocoa before the cocoa is powdered. Chocolate is in a solid form that {s usually
melted down before using.

d. Miscellaneous flavors. The other flavorings are listed as miscellaneous flavors and
tnclude Juices, prepared fruits, oatmeal, coconut, pesnut butter, nuts, raisins, and chocolate
(choco) ate chipsg which are sometimes added to doughs and batters to produce particular
flavors and textures.

EXERCISE:  Answer the following questions and check your answers against those listed at the
end of this study unit.

[. List the four ..asses of flavorings.

3.

C.

d.

2. Black walnut is what type of flavoring?

3. Name the six commonly used spices.

c.

d.

e,

f.

4, What 15 « dif ference between cocod and chocolate?

%, Name four miscellaneous flavorings.

b.

C.

d,




Work Unit 2-10. YEAST AND YEAST FOOD
STATE THE DEFINITION OF YEAST,
DESCRIBE THE USE OF YEAST FOOD.

Yeast is a microscopic one-celled plant. When yeast grows, it produces carbon dioxide
g:: and alcohol, The gas causes the air spaces in bread, uhi?e the alcohol gives the baking

ad a pleasant odor. This action is called leavening. The leavening action gives the
proper form and texture to breads and rolls. Active dry yeast is the most commonly used yeast
for pastry baking in the Armed Forces. In this form the yeast cells are dehydrated, shaped .
into pellets and then packed in air-tight cans. This process destroys or damages many of the
yeast cells, and only sbout half as many {ust cells remain alive and capable of growth. Due
to water loss in drying, one pound of active dry yeast has about the same leavening power as
two pounds of compressed yeast. Raegardless of what form of yeast is used, follow the
instructions on the can or package.

Yeast food 1S an ingredient which contributes to the action of the yeast and which
improves the quality of any dough. Yeast food contains acid mineral salts which help condi-
tion soft water and help counteract alkaline water. Doughs made with yeast food are not
sticky and therefore pass through the machinery easily. Other effects of using yeast food are
faster fermentation, a larger proofed loaf, and improved crust color of the baked product.

EXERCISE: Answer the following questions and check your responses against those Visted at
the end of this Study unit.

1, What is yeast?

2. What is added to yeast dough to avoid stickiness?

3. What effect does yeast food have on soft and alkaline water?

4, What is the effect of yeast food?

Work Unit 2-11. EMLSIFIERS
DESCRIBE THE EFFECT OF EMULSIFIERS ON BAKED ITEMS.

Emsl sifiers, or bread softeners, are agents which produce bread or dough that will re-
main soft for a longer period of time. Emulsifiers are added to the dough during the mixing
stage; the softening action takes place after the bread is baked, Under normal conditions,
you will use one-half to three-fourths of a pound of emulsifier for each one hundred pounds of
flour.

EXERCISE: Answer the following questions and check your responses against those listed ac
the end of this stugy unit.

1. What s the effact of emulsifiers on baked items?

2. Emuisifiers should be added to the dough during the stage of pastry
product fon.
a, make wp c. proofing
b. mixing d. baking

g Y




Work uUnit ?-32, MOLO [NRIBITORS
LIST THE IHNEE MOLD INHIBRITORS VSED IN A BAKERY OPFRATION.
Certain acid or alkalina ingredients can he added hefore baking to inhibit mold.
Three common mold inhiditors are listed halow. A1l three mold Inhibitors are added to the
dough along with the salt and suqar.

a, Sodium diacetate. This is an acid twpe inhihitor. [ts use does not speed up
fermentation &nouah Lo make changes in the recipe nacessary.

b, Sodium propionate. This is a mold inhibitor which 18 alkaline, If you use this
inhibito¥, Termencation will slow down and you will need to adiust the recipe.

c. Calctum grogionnte. This 1s also a mold inhihitor that is alkaline. It produces the
:ne r:::i $ 48 soowum propionate, and you must adjust the recipe to allow for slower
arnen on.

EXERCISE:  Answer the following Guastions and check vour responses 3ddinst those Visted at
the and of this study unit.

1. Mold inhibitors are added in the dough along with the

3, sdlt and sugar. C. suagar and flour.
b, salt and flour, d, suqgar and water.

2, List the three mnld inhibitors used in hakery aperation.

b,

C.

3. What effect does sodium and calcium probPionate have on fermentation?

Work Unit 2-13. THICKENING AGENTS
NAME THE TWO POWDERED THICKENING AGENTS USED IN FILLINGS FOR BAKED PRODUCTS.
When making pastry of any kind that has & fi11ing which must be thickened, there are
two commnon thickening aqents that vou miaht use. Both thickening acents are in & POwdered
form and may he used to thicken fillino liquids to the right consistency.
a, Cornstarch. Cornstarch is cooked with & liguid until thick and clear.

b. Pregelatinized starch. This starch does not need to be precooked and you may add it
with the otmer Ary Ingredtents,

Both of these thickenino 8ants should he in an airtight container when received: to
avoid dampness store them in the dining facility storeroom at normal temperatures.

EXERCISE:  Answer the following guestions and check vour responses adainst those 1istad at
the end of this studv unit.

1. Name the two thickenino agents used in pastry fillinas.

h,

7. In what form do the above thickenind agents come?

a8, Liquid Cc. Powlered
h, Dehydrated d. Solid
2-9
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Work Unit 2-14. CREAM OF TARTAR
STATE THE USE OF CREAM OF TARTAR IN BAKEO GOODS.

Cream of tartar 18 a baking acid which is used with baking soda as a leavening agent.
When used without an alkali Jike baking soda, cream of tartar makes the dough or batter more
acid. This extra acidit{ causes the sugar to caramelize at a higher temperature and gives a
much whiter crumb and a Vighter crust color to the finished product. Cream of tartar is also
used in some syrups and frostings.

EXERCISE:  Answer the fo)lowing questions and check your responses against those listed at
the end of this study unit.

1. State the use of cream of tartar in bdked goods.

2. Cream of tartar causes sugar to caramelize at a higher temperature and causes the

pastry product to have a crust color.
a. lighter ¢. whiter
b. darker d. brown

Work Unit 2-15. MEASURING INGREDIENTS
NAME TWO PROCEDURES USEO FOR MEASURING INGREOIENTS.
MATSH THE MEASURING PROCEOURES FOR CERTAIN INGREDIENTS WHEN MEASURING FOR VOLUME.

Whenever you are producing a pastry item, one of the most important steps i3 measuring
the right amount of all the in?redients that go into the product. If for any reason, the
ingredients are wrong, you will produce a poor product. There are two specific ways that you
can measure all the ingredients that go into pastry items.

a. Measuring by weight. Meighing is the more accurate means of measurément. Recipe
ingredients m=0I.IL= % measured by weight whenever possible.

b. Measuring by volume. This method should be used only if there are no scales availe
able. MeasurIng devices include items such as cups, pitchers, dippers and ladles. When using
measuring devices, there are certain rules you should observe, as listed below.

FIOUP &« v ¢ v ¢ o o 4 o v e s s o s s o+ lWnen specified, sift before measuring.
Place flour Yightly in measuring uten-
sil. Level with straight edge of knife.
Do not shake utensil; do not pack flour.

Sugar, granulated . . . . . ... .. .. Fill measuring utensil without shaking.
Level with straight edge of knife. If
sugar 13 Tumpy, sift before measuring.

Sugar, brown . . . . . ¢ . v s ¢ s o o o When specified, pack firmly into measur-
ing utensil., [If sugar is lumpy, roll with
a rolling pin to break up any lumps before
measuring.

M1k, nonfat, dry . . .« « o ¢« « v s o « o Stir lightly with a fork or spoon. Place
1ightly in measuring utensi). Do not
shake utensil. Level with straight edge
of knife.

Baking powder and spices . . . . . . . . Stir lightly with fork or spoon. Oip dry
measur ing spoon into container, bringing
spoon up heaping full. Level with
straight edge of knife.

S0Y4d fats . oo . v cre s e e oo oo« Press fat firmly into measuring utensil.
Leve) with straight edge of knife.

2-10
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EXERCTSE:  Answer the following questions and check your responses 3gainst those listed at
the end of this study unit.

1. Name the two methods of measuring ingredients.

2. Welghing ingredients 1s than measuring them by volume.

3. When scales &e not available for measuring ingredients, you should
use .

4, Match the ingredients in column 1 to the correct measuring procedure 4n column 2.

Column 1 Column 2

Measuring procedures Ingredients
F411 measuring utensil without shaking. a. Flowr
Level with straight edge of knife, 1| b. Sugar, granu!ated
sugar s lumpy, sift before measuring. c. Su?ar. rown

d. Milk, nonfat, dry
Stir 1ightly with a fork or spoon. Dip e, Baking powder and spices
— dry measuring spoon into container, bring- f. Solid fats

ing it w heaping fuil. Level with
straight edge of knife.

Stir 11ghtly with a fork or spoon., Place
T 1lightly in measuring utensil, Do not

shake utensil, (evel with straight

edge of knife.

When specified, sift before measuring.

- Place 11ghtly 4n measuring utensi). Leve)
with straight edge of knife. Do not shake
utensi1; do not pack.

Press firmly into measuring utensil. Level
with straight edge of knife.

when specified, pack firmly into measuring
utensil. Tf lumpy, roll with a rolling pin
to break wp any 1umps before measuring.

SUMMARY REVIEW

Having completed this study unit you can pame the two types of flour and water used in
the pastry kitchen and are able to 11st the five Sweetening agents and three types of leaven-
ing used. You also know the effects of shortening and milk on the finished pastry product and
the importance of eggs in the product. You can 1ist three mold inhibitors, two methods of

measurement ad two thickening agents, and can describe the effects of emulsifiers on baked
products.

Answers to Study Unit #2 Exercises
Work Unit 2-1.

1. a. Bread
) : General purpose

3. ofdest
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Work Unit 2-2.

1. a, Hard

b. Soft
2. dissolved minerals
3. Speeds up fermentation
4. Slows fermentation
5. a. Installation

b, Sea
6. authorized

Work Unit 2-3.

1. Sweetens them.
2. Tenderizes them.
3. a. Powdered
b. Brown
¢. Molasses
d. Granulated
e. Honey

Work Unit 2-4.

1. a. Physical
b. Chemical
¢. Biological

2. moisture

3. carbon dioxide

4. yeast

1. fat
2. A. Produces a soft velvety crumb
b. Tenderizes and moisturizes the baked items
c. Helps increase the volume of dough or batter
3. vegetable
4. hydrogenation

Work Unit 2-6.

1. a. Nutritional value
b. Soft velvety texture
¢. Crust color

2. A

3. nonfat dry

Work Unit 2-7.

1. a. Color
b. Flavor
c. Moisture
d. Nutrition
e. Volume

2. Leavening agent

3. Egg yolks
Work Unit 2.8.

1. a. Imporves flavor
b. Regulates fermentation
C. Strengthens gluten
2. faster




sork Unit 2.9.

1.

2.
3.

4.
5.

a. Liquid

b. Dried spices and seeds

¢. Cocoa and chocolate

d. WMiscellaneous flavors

Liquid

3., Cinnamon

b. Cloves

c. Mace

d. Allspice

e. Nutmeg

f. Ginger

The natural fat, cocoa butter 1% removed from cocoa.
a. Juices .
b. Prepared fruit

¢. ODatmeal

d. Coconut

€. Nuts

f. Raisins

9. Chocolate

Work Unit 2-10.

1.
2.
3.
4.

Yeast 1s a microscopic one-celled plant used to cause dough to rise.

yeast food

Conditions soft water; counteracts alkaline water.

Yeast food is an ingredient that contributes to the action of yeast and improves
the Quality of the dough.

Work Unit 2-11.

1.
2.

E?ulsifiers produce bread or dough that will remain soft for a long period of time.
mix ing

2.

3.

a.
a. Sodium diacetate

b. Sodium propionate

c. Calcium propionate

They cause fermentation to slow down.

Work Unit 2413,

1.
2.

a. Corustarch
b. Pregelatinized starch
¢,

work Unit 2-14.

1.
2.

Used with baking oda as a leavening agent.
a,

Work Unit 2-15,

1.

2.
3.
4.

a. By volume

b. By weight
more accurate
measuring devices
b.

e.

d.

a.

f.

c.

o
Wis
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STUDY UNIT 3

PlEsS

STUDY UNIT OBJECTIVE: UPON SUCCESSFUL COMPLETION OF THIS STUDY UNIT YOU WILL BE
ABLE TO INDENTIFY THE TYPES OF PIES, THE STEPS REQUIRED TO MIX A PIE DOUGH, THE
METHODS AND PRINCIPLES OF ROLLING PIE DOUGH, THE TYPES OF PIE FILLINGS, AND THE
FAULTS ENCOUNTERED IN PIE PRODUCTION.

Most pastry 1s baked 1n a garrison dining facility except at installations where a
central pastry facility 1s available. When pastry baking in a garrison dining facility, you
will be given the responsibility for producing a pastry product from start to finish; whereas,
when pastry baking in a central pastry shop, you will be responsible for only one or two steps
in the baking process. In both types of facilities you will have daily worksheets and product
sheets to follow. These forms tell who produces the item or who works on the various stages
g; proguct preparation, what to do, when to start, how much to prepare, and what recipe shoyld
' used.

When making pies or other pastry, it 1s important that all ingredients be scaled
properly. Avoid undermixing and overmix ing. Mua{s remember to use the correct type and size
of pan; this helps to ensure that the correct portions are made and that the portion size is
according to the recipe. Preheat the gven to the correct temperature, and avoid overbaking or
underbaking. To get the best results when using a mix, follow the manufacturer's reciq . 1f
you follow the above general ryles when baking pastry, you will ensure the best possible
pastry product.

Work Unit 3-1. TYPES OF PlES
NAME THE TWO BASIC TYPES OF PIES.

The Armed Forces Recipe Service has recipes for two basic types of pies. The first is
the one-crust ple. It is made with an unbaked pie shell or a prebaked pie shell and a
fiIIing. Custard 1s baked in the crust at the same time the crust is baked. The prebaked
shell f11- 1ings are precooked and then placed in the shells. These are often topped with
meringue or whipped topping. Examples of these one-shell pies would include pumpkin, lemon
meringue, chiffon, and any type of custard pie. The second type of ple in the Armed Forces
Recipe Service is the two-crust pie, which is made with a top and a botton crust with filling
in between. These fi1lings are baked in the pie at the same time the crust 1s baked. Al
fruit-filled ples are two-crust pies.

EXERCISE:  Answer the following questions and check your answers against those listed at the
end of this study unit.

1. HName the two types of pies made from the Armed Forces Recipe Service.

2. An example of a one-crust pie 1s

a. mince meat. ¢. lemon meringue.
b. cherry. d. Boston-cream.

3. One-crust pies are usudlly topped with whipped topping or

4. A good example of 4 two-crust pie is pie.
. apple ¢. pumkin
b. custard d. meringue

Work Unit 3-2. PIE OQUGH

DESCRIBE THE TWO STEPS REQUIRED WHEN MIXING PIE DOUGH.
LIST THE TWO METHODS OF ROLLING PIE DOUGH.

STATE THE TWO PRINCIPLES OF ROLLING PIE DOUGH.




Mix ingredients and follow the recipe carefully to get a tender pie crust. If you
change the time, temperature, amount of ingredients or mixing methods given in the recipe, you
wil) get a faulty crust. There are two steps involved in mixing pie dough. The first step is
to blend a)) the dry ingredients with the shortening unti) the dough particles are the size
stated in the recipe. e second step 1S to add the water and mix the dough unti) it is just
formed. ROV) the dough into 3 cylinder.

After the pie dough has been mixed and formed into 8 cylinder, it must be prepared for
roliing. Before roliing, rest the dough for an hour or longer, preferably under refrigeration
80 that it wil) be easier to handle. e tals is done, scale it into pisces of the proper
size, and shape these pieces into smooth balls. You are now ready for rolling the dough.
There &re two methods of v011ing pie dough: rolling by hand and v0¥1ing by machie.
using the machine, the scaled balls of dough, after being chilled, are put in the machine.
This produces circles of the desired thickness and diameter. When hand rol1ing pie dough,
check the dimmeter by inverting the pie pan to be used on the rolled-out dough. The finished
size of the circle wil) depend on whether it is to be a top or bottom crust. Figure 3-1 shows
size of pie crust in relation to the pie pan,

1/2* to 1% To Crust @

1 1712" to 1 3/4" Bottom Crust
Fig 3-1. Sizing pie crust.

b
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The following steps are used when roliing pie dough by hand.

. Put rolling pin herizentally in e cener of 7. Without moving dough plats rolling
the shapwd devgh buil, mwhuw%mao
g,

e
i
{
2

body

3
 §
3}
s
| 3
¢
2
2

<l

$ Pyt e rolling pin horlsomully i the cervier

uuwamuw”wu
ol of the srum. Lits e pin,

O

4 Tunte 00 ond pust he ralt 10. Pyt the roiling 0i dlegonelly In the sener of

.a.-.n-J===:::::..-..Jiiicuu.uf' e dough ot & .qu-.(:;;;é%%?fi:)
- .

6 Mol svy from S by 40 o 0 of e 11, Roll to the ¥PEN lets Y from the body %

chough. Lite e pin. the odge of the dough. Lify the pin,

Fig 3-2. Steps in rolling pie dough.

When rolling pie tbug:: bg hand, there are two princiPles that are to be followed. The
first princiPle is that the dough must be rolled from the center to the ¢dges. Since pile
dough tends to thin out on the edges and remain thick in the center, you should counteract
this by ronin? from the center to the edges. The second principle i to turn the dou?h 900
after each rolling. Again this tends to ?l‘oduce 8 symetrical and evenly thick rough form
perfect for pie crusts. These two pinciples are shown in Figure 3-2.

ENERCISE: Answer the following questions and check your responses 3gainst those 1isted at
the end of this study unit.

1. If you change the amount of ingredient given in the recipe for pie Crust, you will

Produce a crust.

a. tastier : C. Sweeter

b. better d. faulty
3.3
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5.

What are the two steps required for mixing the dough?

h.

List the two methods used for rolling pie dough.

If vou use a machine to rol) pie dough, the douah must be

a. chilled, C. warmerd.
h. frozen. d. rolled twice.

State the two pinciples for rolling pie dough,

b,

Work Unit 3-3. PANNING THE PIE DOUGH

LIST THE STEPS IN PANNING THE PIE DOUGH FOR THE ONE-CRUST AND TWO-CRUST PIE.
STATE WHY PIE WASHES ARE USED.

After rolling the pie dough, the next step in the process of pie making is to pan the
dough. To pan the dough for a baked one-crust pie shell, size one pie-crust circle and follow
the steps in figure -3.

?. Fit the docked dough to the sides and bote
tom of the pan to prevent pockets of air.

1. Dock the sized pie crust circle. 3, Trim the excess crust with fingers or a
Docking the pie dough puts holes dough scraper.
in dough to prevent a puffy crust.

Fig 3-3. Prning dough for the one-Crust pie.




To pan the dough for & two-crust pie, size the two ple crusts 2s required and follow
the steps {1lustrated in figure 3-4,

3

1. Fold the dough circle in half,

Pick 1t up, & place 1t on an
ungreased pie pan.

’ LN J I
2. Unfold the dough and fit 1t in the pan. 5. Fold 1n half the dough circle to be used

for the top crust and dock 1t to allow
stean to escape during baking.

.

W

3. Add the desired filling. 6. Place the folded top crust over the filling
’ and unfold 1t.

N

4. Brush the outer rim of the bottom crust 7. Press the edges together and trim the ex-
with water. cess crust.

Fig 3-4. Panning the two-crust Die.

After the dough has been panned for the two-crust pie, the pie wash must be applied.
Using a pie wash on top the two-crust pie gives it the desired color. Brush the crust using
8 wash made from one of the recipes in the Armed Forces Recipe Service. Do not use t0o much
wash or your pie may heve & varnished 100k or be soggy in spots. The rim of the crust should
never be washed or 1t may look burnt after baking.

EXERCISE:  Answer the following questions and check your answers 3gainst those 1isted at the
end of this Study unit.

1. List the three steps to panning pie dough for the one-crust pie.
8.

C.




2, List the seven steps to panning pie dough for the two-crust pie.

c.

d.

f.

3. In preparing pie dough, the bottom crust is placed in afan) pan,

a, ungreased C. wet
b. floured d. greased
4. The top crust is docked to allow to escape during baking.
a8, Jjuice €, steam
b. filling d. air
5. On the one-crust pie the dough is fitted to the sides and bottom of the pan to
prevent
a, air pockets. ¢, sticking.

b, the juice from leaking. d. burning.
6. State why pie washes are used.

work Unit 3-4, PIE FILLINGS
NAME THE FOUR TYPES OF PIE FILLINGS.
NAME THE TWO BASIC TYPES OF MERINGUE.

There &re & variety of pie fillings that can be ysed when making pies. They are ysed
with both the one-crust and two-crust pie. The four basic types of pie fillings are: (a)
fruit. (b) cream, (c) chiffon, and (d) custard.

8, Fruit fillings. Fruit is ysed as & filling with two-crust pies and may be made from
fresh, canned, frozen. or dehydrated fryits., In most dining facilities or central pastry
kitchens, fruit fillings now come already prepared. For fillings that are not pre-preparved,
you will find instructions in the Armed Forces Recipe Service. If you have to prepare the
filling yourself, be sure to cool the filling before putting it into the crust; this will
prevent boil-out ad 3099y crust. Fill crusts according to the racipe,

b, Cream. Cream fi11ing is prepared in advance and then placed in prebaked pie shells,
when makTng the filling, you myst be careful not to brin? the mixture to & boil; bofling will
cause the mixture to curdle. Pour 2 3/4 to 3 cups of filling in each shell according to the
re- cipe used; then place pies in refrigerator to chill., Keep pies chilled until ready to
serve,

c. Chiffon. Chiffon filling is also prepared in advance and then put into a preLaked pie
shell. A chiffon filling Is made by making any type of gelatin and blending it thoroughly
with dessert topping {whipping cream). Put the prescribed amount of filling in each shell,
Place the pies under refrigeration for approximately 2 hours and serve them chilled.

d. Custard. Custard pies should not be prepared during warm weather due to the danger of
con- tamination and spoilage. Custard fillings are uncooked, placed in unbaked shells, and
then baked, Start by putting & small smount of filling in each shell; then finish filling.
This keeps the cryst from buck) ing. Bake at the specified temperature. If a custerd pie is
baked at too high & temperature or for tgo long & time, it will blister. Overbaking can cause
the pies to curdle or crack,
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Meringue 1S used on some one-crust pies not a5 a filling byt on top of a f11ling as a
topping. It can be made from egqg whites from fresh shelled eggs or from meringue powder.
Most factilities have meringue powder available. In this farm it is economical, reliable, and
easy to store. There are two types of meringue which can be made from fresh eggs.

a. Uncooked Maringue. Beat the €99 whites to a foam Or pedk and a&dd the sugar grad-
ually. vcontinye beating yntil the mixtyre i smooth and will stand up in peaks when the
beater is removed. Then add the the other ingredients specified by the recipe.

b. Cooked Meringue. Cooked meringue 1s made with hot syrup (2380F) which takes the
place of sugar, S poured in & heavy, thread-1ike stream into the beaten egg whites as
they are beaten at 8 medium speed. This meringue is less Vikely to crack, leak, or shrink
then the yncooked meringue, and its volume 15 nearly double.

Spread the meringue evenly over the filling, covering it completely to the outer edge
of the crust. Ensure that the oven temperature 1S correct according to the Armed Forces Re-
cipe Service to prevent the meringue from pulling away or shrinking.

EXSRCISE:  Answer the following questions and check your answers against those listed at the
end of this study unit.

1. Nauwe the four types of pie fillings.

c.

d.

2. Fruit pie filling 1s used with ples,

a. custard f1lled c. chiffon filled
b, two=Crust d, one=crust

3. Cream fi1ling for pies should not boi) since it will

4, Chiffon f1114ng is made with gelatin and

5. Cream and chiffon pies should be served

6. Noame the two basic types of meringue.

7. The differen.> between the cooked and the yncooked meringue 1s that cooked
meringue IS made with

8, [If the oven temperature is not correct, ' meringue will

Work Unit 3-56. PIE CRUST AND FILLING FARLTS

Iémsgﬁ PIE CRUST FAULT KEYWORDS AND ATCE LPECIFIC FAULTS TO THEIR POSSIBLE

LIST Tv" PIE FILLING FAULT KEYWORDS ANO MATCH SPECIFIC FAULTS TD THEIR POSSIBLE
CAUSES.

A ple crust fault usually results from & mistake made in the the mixing process. The
mistake does not show W until the second mixing step or until the pie cruyst 15 baked. For
examples

UNDERMIXING in the first step means that you will have to add more water in the
second step for a workable dough. The added water results in a baked cryst that
s tough, has a pale color, and shrinks too much.
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OVERMIXING in the first step, using the correct amount of water, means that more
TYour has to be added in the'sec step for a workable dough. 'Do not add too
much flour, however, or the baked crust will be tough.

There are three keywords that are used in determining Pie crust faults. These words

are condition, color, and symmetry of the pie crust. Listed in figure 3-§ are some of the
faulls of ph'crr.sf.' g

TonulTION PUSSTBLE CAUSES
Too tough Undermixed--1st step
Not enough shortening
Too much flour
Too much water
Rolled too much during makeup
To0 much dusting flour
Too much scrap dough
Too much flour

Sogay Too much shortening
Hrong flour {soft)
Fil1ing t0o hot

Filling too thin

Underbaked

Too much top heat

T00 much wash

Undermixed--2d step

Too tender Too much shortening
Wrong flour (soft)
Overmixed--1st step
Not enough water
Undermixed-2d step

CULUR ] PUSS10LE CAUSES

Too dark Oven temperature too high
Overbaked
Too much wash
Too mich sugar or milk

Too pale Cold oven
Underbaced
Crust t00 thin
No sugar or milk
No wash used
Dough overmixed
Filling too thin
Not enough filling

Spotted Too much dusting flour
Undermixed--1st step
Oven temperature too high
ar or Milk not blended Properly
Filling spilied on crust
Undermixed--2d step
Filling boiled out

SYWETRT PUSSIBte CAUSES

Excess shrinkage Overmixed--1st step
Overmixed--2d step
Rolied t00 much during makeup
Oough improperiy trimmed
Too much du|t1ng flour
Not enough shortening
Too much flour

Fig 3«5 Pie crust faults.




The three keywords that aid in determining the faults of pie fillings are consistency,
color, and eating guaiities. In figure 3.6 the characteristics of fi11ings and the causes o’
these faults are Tisted. AlIways remember to follow the recipe card exactly and to read and
wnderstand it thoroughly before starting to prepare the product.

CORGISTENCY — PUNSIBLE CAUSES
Too thick Too much starch

Not enough water or juice

Mot enough sugar

Overcooked

Too many eggs (cream or custard fillings)
Overbaked

Too thin Not anough starch
Too much water or juice
Undercooked
Too much sugar
Not enough eggs (cream or custard fillings)
Acid added too soon {tartaric or citric"guice)
Improper mixing procedure
Too much acid

Saparation Not enough acid (lemon 1uice)
of 1iquid Stored under refrigeration
(1emon pies) Cooled too rapidly
Improper sequence of adding ingredients

Cracks Filling ovarcooked
Too much starch
Too many eggs
Not enough fat
Not endugh sugar
Not enough water
Pies overbaked

Curdles Milk about to sour
Pie overbaked
Filling improperly cooked
Too much acid

Lumpy €9qgs added improperly
Improperly reconstituted milk
Fﬂliﬁ cooled too long before it is placed in
she

TR PUSSIBLE CAUSES

Pale Too much starch
Fermented fruit
Poor grade of fruit
Not anough eggs
Crushed fruit in filiisg
Improper sequence of adding ingredients

EATING QUALTTIES PUSSIBLE CAUSES
Starchy Self-evident
salty Self-avident
Sweet Self-evident
Spicy {Bitter) Self-evident
Sour Self-evident
Watery Self-evident
Egg flavor Self-evident
Acidic Self-evident
81and Lack of salt or sugar
Rancid 01d shortening, butter or margarine
Tough Too much starch
Rubber y Overcooked
Overbaked
Fig 3-6. Pia filling faults.
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EXERCISE:  Answer the following questions and check your answers against those listed at the
end of this study unit.

1. List the three keywords that aid in determining pie crust faults.

C.

2. Match the following pie crust faults to their possible cause.

Soggy a. Too much dusting ¢lour
b. Dough trimmed ui properly
Too tough c. Not enough shortaning
d. Too much shortening
—— Spotted e. Cold oven

Too pale
Excess shrinkage
3. List the three keywords that aid in determining pie f11ling faults.

c.

4, Match the following pie f111ing faults to their possible cause.

Too thin a. Cooled *00 rapidly
b. Poor grade of fruit
Separation of Viquids €. Too much starch

d. Milk about to sour

Curdles ¢. Not enough starch
f. Lack of salt or sugar
Pale '
8land
Tough
SUMMARY REVIEW

In this study unit you have learned the two basic types of pies made from the Armed
Forces Recipe Service, the two steps in mixing and two methods of rolling pie dough, and the
two principles involved in rolling pie dough. You 3)so have learned the four types of pie
£i11ing and can give the keywords ysed to determine ple crust and filling faults.
Answers to Study Unit #3 Exercises
Work Unit 3-1.

1. &, One<crust

b. Two-Crust
2. ¢.
3. meringue
4. “

b
P
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Work Unit 3-2,

o i a [N
-

8lend dry ingredients with shortening.
Add water and mix.

Hand mIling

Machine rolling

Rol} from center to the edges.
Rotate the dough at 907 after each roll,

Work Unit 3-3,

1.

2,

3.
4.
5.
6.

a,
b,
c.
a,
b.
c.
d.
e,
f.
9.
3,
¢,

Oock the pie crust

Fit the docked dough to the sides and bottom of pans
Trim the excess crust from the pan

Fold dough circlie in half, piace in ungreased pan
Unfold dough and fit in pan

Add filling

Brush outer rim of crust with pie wash

Fold top dough in half, dock

Place on top of pie and unfold

Press edges together and trim crust

a,
A pie wash gives the product a desired color.

Work Unit 3-4,

1,

e~ SNy
-

1,

2,

a,
b.
c.
d.
b

Fruit

Cream
Chiffon

Custard

curdle

dessert topping
¢hiiled

2,
b,

Cooked
Uncooked

hot Syrup instead of sugar.
shrink.

Work Unit 3-8,

Condition
Color
Sywmetry

Consistency
Color
Eating qualities
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STUDY UNIT 4
CAXES

STUDY UNIT OBJECTIVE: UPON SUCCESSFUL COMPLETION OF YIS STUDY UNIT, YOU WILL BE
ABLE TO IDENTIFY CAKE INGREDIENTS, THE STEPS IN PREPAR'NG CAKES, AND THE CAKE
FAWTS TO BE AVOIDED.

The Armed Forces Recipe Service ?1m recipes for two types of cakes. These types are
batter type cakes, such as white and yellow cakes, and type cakes such as angel food,
which depend on the incorporation of air for texture and volume. When making cakes, 1t is
very important for certain conditions to be observed. These conditions include the proper
temperature of ingredients, correct time for beating at each stage of mix‘.g, proper
preparation of pans, proper smount of batter in each pan, and a preheated oven. Al150, having
the correct oven temperature and removing the cake properly from the oven and the pan 8 very
important. The guidelines to follow are set forth in the *G" section of the Armed Forces
mipe Ser;vice. Follow these and you will end up with a finished product that will be tasty
appeal ing.

Work Unit 4.1, CAKE INGREDIENTS
LIST THE EIGHT INGREDIENTS MEEOED TO PREPARC A BASIC CAKE BATTER.

You can make a cake from basic ingredients or from a prepared cake mix. Mixes come in
several varieties such as white, yellow, devil's food, gingerbread, pound, angel food and
banana cakes. They are 1isted in Federal Supply Catalog Grouw 89. You can vary these mixes
by adding other ingredients as suggested in the Recipe Service.

When baking cakes at altitudes above 2,000 feet, you must make certain adjustments in
the amount of leavening, pan preparations, and oven temperatures. You will find instructions
for making adjustments i» the Armed Forces Recipe Service or in the canned mixes. MWith canned
cake mixes there are sepa-ate leavening packets; follow their instructions for adjustments.

To make & basic cake batter, the following ¢ight ingredients should be used:

a. Flour is the chief structure builder in most cakes, The type of flour used in the
Armed Forces 1s general purpose flour. It 1S & soft wheat flour which 18 capable of forming a
soft-ylelding gluten which aids in the tenderness of cakes. The gluten formed during the
mixing process coagulates during the balt;:g process and helps to support the weight of the
heavier ingredients such &8s sugadr and shortening, If 1t becomes necessary to use a hard wheat
tpe of flour for cakes, a better product will result by substituting cornstarch for a part of
the flour (up to 10 percent). Increasing the starch content of the batter will decrease the
protein content of & cake.

b, Sugar is used in cakes as a sweetener. It tenderizes, adds to the colir of the
cake's crust, Improves keeping quality, and cuts air into the batter. Sugar should be
completely dissolved in the cake batter. Four factors that govern the dissolving uf sugar are
the mixing time, the mixing temperature, the size of the sugar crystals, and the amount of
moisture in the mix.

¢c. Salt 1s ysed primarily to impart flavor or bring out the natural flavors of other
ingredients, Tt also prevents excessive swestness in the cake.

d. Shortening functions in cake batter to improve eating quality, to aid in producing
volune, and to enhance the freshness of cakes. Shortening with uluisﬂying agents should be
used o as to mix more completely with other 1iquid ingredients.

e. Eggs provide structure, moisture, flavor, color, and food value in cakes. Air
1neorporateﬂ"?“n the eggs during m‘xin assists in leavening. In fomm-type cokes, eggs &re the
primary leavening ager®, Structure, the most important contribution, is provided by the
coagulation of the egg proteins during the baking process.

f. Milk adds nutritive value and flavor, and aids in controlling crust color, Milk
can he added In ronfat dry, évaporated, or reconstituted form. The desired crust color of the
product results when the milk sugar caramelizes at low oven temperatures.

9. Leaven%g_q’ contributes tenderness to cakes. The type of leavening used depends on
the type of cake being prepared, the richness of the formula, the consistency of the batter,

and the baking temperature. Rich formulas use less chemical leavening, need lower oven tempe-
eratures, and have more air incorporated during mixing. Lean formulas need to use more chemi-
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cal leavening, higher oven temperatures, and have less air incorporated during mixing. Bak-
ing soda 1s used to neutralize the acidity of eacid ingredients such 3s molasses, buttermilk or
sour milk. The yse of too much soda will cause the Product to have 8 soapy taste. Remember
that high altitude baking requires adjustment to the leavening.

h. Flavorings are ysed to Provide Particular flavor to the cakes. Since the amount of
flavoring used affects the finished Product, use good judgment in selecting the flavoring used
and weigh the flavoring accurately.

EXERCISE: Answer the following questions and check your responses against those 1isted at the
end of this study unit.

1. List the eight ingredients used to make 8 basic cake batter.

.. e.
b, f.
co gi
d. h,

2. How many basic type cakes are there?

a, 3 c. 7
b. § d. 8

3. What two types of cakes are made from the Armed Forces Recipe Service?

Work Unit 4-2, CAKE PREPARATION
LIST THE FIVE STEPS OF CAKE PREPARATION.

When making any Product in the central Pastry shop there are certain Procedures that
must be followed. There are five steps in preparing cakes from the mixing stage to the
finished Product. Listed below are the five steps of cake preparation.

a. Mixing. When mixina batter type cakes, the two-stage method is the preferred method
because simple and there 1s less 1ikelihood of error, The si2e of the mixing bowl is
determined by the amount of batter to be made. There should be just enough batter in the bowl
to cover the mixing paddie. The shortening to be used should not be too hard or too soft,
After mixing, the temperature of the batter should be 720 F to 780 F, Described below is

the two-stage method of mixing the batter.

When usin? the two-stage method of mixing, all dry ingredients must be sifted together
twice. Place all dry ingredients, shortening, mhk. and the main portion of water into the
mixing bowl, Mix at a low speed, which Prevents splashing, until a1l ingredients are
combined. Then mix at 3 medium speed for three minutes, StoP, then scrape bowl thoroughly.
Scraping the bowl periodically keeps dry ingredients from sticking to the bowl.

After the above steps have been accomplished, combine eggs, remaining water, and
flavoring. Add these slowly to the ingredients in mixing bow) while mixing at low speed.
Stop; scrape bow! thoroughly. Continue to mix at mediun speed for three more minutes, Once
this 1s done, the mix is ready to be panned. In most central pastry shoPs canned cake mixes
are widely used. When using these mixes, follow the manufacturer’s instructions for mixing
the cake. These instructions wil) yleld the best possible product. When in doubt about the
::limr mixing procedure for any cake Product, refer to the "G" section of the Armed Forces

pe Service.

b. Panning, When panning cake batter, alwdys use the type and si2e of cake pan required.
Use pan preparation 1.,muct?m given in the recipe or in the directions on the container.
Cake pans may be left ungreased or greased with or without a liner. They may be greased with
a mixture of flour and shortening which is known as “dobie,” If the weather i$ cold, dobie
does not spread easily, but 1t can be warmed before using. (See f1gure 4.1 for preparing pan
with dobie.) Follow the panning. instructions for the mmount of batter required per pan,

Scale or measure the batter and spread it even)y in the pan. See figure 4-2. Remember that
welights are more accurate than measures. When Putting the batter in the pan, scrape the scale
$CooP or the measuring device clean of batter so you can maintain &curacy,

4-2
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Fig 4+2. Panning batter for a layer cake.

c. Baking. Having mixed and panned the batter, bakingeis the next step in cake
preparation. Bake the cake at the temperature shown in the recipe. Use an oven thermometer
occasfonally to make sure the oven temperature s accurate and even throughout. 8y doing this
you also aid in keeping the maintenance of the oven b{agetti control errors corrected,

Place the pans in the Oven with room for air to circulate. If using a rotating oven, he sure
to check the shelves occasionally to ensure that they are level. Be careful not to jar the
pans during the baking process ar the ¢akes may fall, Bake the cake for the amount of time
prescribed in the recipe. To test the degree of doneness of the cake, 1ightly touch the cake

near the center. If an indentation remains, the cake iS not done. Bake it another three to
five minutes and retest it.

4-3
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After the cake 1S baked, remove it from the oven and place it on a rack to cool for ten
minutes. Turn layer cakes onto paper dusted 1igitly with cornstarch or powdered <ugar. When
using cornstarch, keep in mind too much can cause a bitter taste. Granulated suger can be
used but will cause the frosting to be grainy. Turn out sheet cakes onto inverted pans
covered with paper and dusted lightly with cornstarch or powdered sugar. Check the Armed
For<es Recipe Service for instructions on removing jelly rolls and pineapple upside-down
cakes. See figure 4.3 for removal of sheet or layer cakes from pan.

k-"’

Removing sheet c.alte.
Fig 4-3 Removal of sheet and layer cakes from pan.

d. Frosting. Frostinas give cake eye appedl and improve taste. They also improve the
keeping quality of the cake by siowing the loss of moisture. Once 3 cake has been remrved
from the osen and cooled, it should be frosted as soon as Possible to help hold its moisture.
If the cake is still warm when you frost it, moisture may condense between the crust and !
frosting and the crust will become S09g9y. Cooked or uncooked frosting may be used, depending
upon the recipe. Chocolate and vanilla frosting mixes are available. If a frosting is too
stiff, it usually may be thinned by adding water or syrup, or by warming the frosting, A
marshmallow type frosting should not be thinned. Adding water slows down drying of the
frosting. Wwhen using flavorings in frosting, the flavor should complement the cake, not
detract from it. Thus iou should use only the amount of flavoring that s needed. If a
colored frosting is desired, it is best to mix the food coloring with & smell amount of
frosting and then add the colored frosting to a larger amount of uncolored frosting until the
desired color is obtained. When making a foam-type icing, meringue powder may be ysed for &yg
white. Follow the directions on the can and use a volume of Powder and water equal to the
volume of unbeaten egg whites. For further guidance on cake frosting, refer to the Armed
Forces Recipe Service. Remember the importance of following recipes exactly.
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e. Finishing. The final step of cake preparation is finishing the product. Cakes may be
finished In eTther layer or sheet cake form. To start you must first remove a1l 100se crumbs
and if necessary trim the cake using a sharp knife to remove any hand or jagged edges. The
finished product may be a 9" layer cake, two sheet cakes, or one sheet cake cut in half. When
frosting a layer cake, invert the bottom with the top side down, placing the thicker layer on
the bottom. Using & spatula, spread frosting evenly over the bottom layer. Cover with the
top layer, top side up. Starting from the center and working outward, spread frosting on the
top of the cake; then frost the sides. (See fig 4-4). Decorate the cake as desired and
serve. You may leave sheet cakes in a pan and frost them only on top or finish them with put
toppings, coconut, cherries, or chocolate chips. Pineapple upside-down cakes need no
finishing because the topping 18 baked on the cake. Boston cream pie 1s made from a split
layer cake with a crean f1111ng between the halves and a chocolate frosting or powdered sugar

Fig 4.4,

utting layer cakes.

Fig 4-5, Preparing and finishing Boston cream pie.

4-5
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EXERCISE:

1.

2.

3.

5.

6.

Work Unit

Finishing with powdered sugar topping.
Fig 4-5. Preparing and finishing Boston cream pie -- (continued).

Answer the f.1lowing questions and check your responses against those 1isted st the
end of this study unit.

List the five steps of cake preparation.

C.

d.

What s the simplest method of mixing cake batter?

Pans may be greased with & flour and shortening mixture called

How is & cake tested for doneness?

Frosting a cake improves what three characteristics?

c.

What type of cake product needs no finishing?

4-3. CAKE FAULTS
LIST THE CAKE FAULT KEYWORDS AND MATCH SPECIFIC FAULTS TO THEIR POSSIBLE CAUSES.

During the preparation of cake in the central pastry c<hop, it is possible to have

something

g0 wrong with the product. When determining the faults of cakes, there are five

keywords or categories under which the faults are listed. These keywords are volume,

symmetry,

along with the faults and possible causes of each (fig 4-6).

color, grain, and eating quality of & cake. Shown below are the five categories
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VOLUME

POSSIBLE CAUSES

Too 1arqe

Too smat)

Top many eqqs

Too much leavening
Nrong shortening

Too much dry skim milk
Too much batter in pan

ot enough leavening
Not enouch €qos

Not enough shortening
Not enough sugar

Too much water

Too much sugar

Hard flour

Oven too hot
Underhaked

Overbaked

SYMMETRY

POSSIBLE CAUSES

Flat

Concave (dropped in center)

tonvex (Peakod;

Too much water

Too much shortening

Too much leavening

Not enoudah leavening
Hard flour

Oven temperature too low

Too much Sugar

Too much leavening
Tao much shortening
Wrong shortening
fiot enoudh eqqs

Not enough water
Underbaked

Too many eqgs

Too much flour

Not enotgh suqar

Hot enough shortening
Oven too hot

COLOR

POSSIBLE CAUSES

Crust toc dark

Crust too 1ight

Crust spotted

Fiqg 4=A. Cake faults.
4.7

Oven too hot
Qverbaked

Too much top heat
Too much suaar

Too much shortening
Too manv eqqs

Too much milk

Wrong leavening
ot enouth water
Hard flour

Oven temperature too low
Underhaked

Not enoudh leavening
Wrong leavening

Not enouch suqar

Nt enoudh milk

Kot enough shortening
Not enouch eqas

Too much fiour

Too much water

Improper mixing
Too much sugar




GRAIN POSSIBLE CAUSES

toarse or open grain You much Yeavening
Yon manv eqqs
Wrona shortening
#ot ennuoh water
Hard flour
(wen temperature too ow

Nense nr close arain Not ennuqh Yeavening
Not enouoh eqas
Not enouoh Suqdr
Not enough shortening
Too much shortening
Wrona shortening
Too much Viquid
Oven too hot

Larqge hnles {tunnels} Oven top hot
WronQ shorteninag
Improper mixina
Ton much suqar
Not enough sugar

Crumhiy texture Too much leavening
Tao much Sugar
Too much sShartening
Too much flour
Wrona flour
Not enouoh eaqs
Not ennuah water
Too much water
(ven temperature too low
Overhaked

Tough texture Ton many eqas
Tno much water
Too much flour
Tno much milk
Not enough leavening
Not enough shortenina
Not enough Suqar
Oven too hot
Oven temperature too low

Texture too tender Too much leavening
Too much suqar
Too much Shorténing
Not enouoh flour
Not erouoh water
Not enouoh eaqs
Oven temperature too low

EATING OUALITIES POSSIALE CAUSES
Yor, sweet Self-evident
Tno salty Self-evident
Yoo eaqy Self-evident
Too hland ot enouah satt

Not ennugh flavoring
Not enouah Suqar

Fiq 4., C(ake faults - - (continued)
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Too dry

Too much leavening
Overbaked

Not enough eqgs

Not enough 1fquid

Oven t00 hot

Oven temperature too low

EATING QUALITIES (continued)

POSSIBLE CAUSES

Greasy Self-evident
Burnt Self-evident
Tough Not enough sugar

Not enough leavening
Not enough shortening
Too much flour

Too many eggs

€Eg9s underbeaten
Batter overmixed
Batter undermixed

Fig 4-6. Cake faults -- (continued)
To have the proper volume, right symetry, color, g:ain texture and good eating quali-
ties, follow the recipe carefully whether it comes with the Armed Forces Recipe Service or {$
a maufacturer's recipe. [f faults occur, refer to the above chart and analyze the problem.

EXERCISE: Answer the following questions and check your responses 2gainst those listed at the
end of this study unit.

1. List the five keywords used in determining faults in cake products.

b.

C.

d.

2. Match the following faults in cakes with their possible cause.

Crust too dark a. Too much flour
b. Not enough salt, sugar, or
Coarse grain flavoring
. c. HNot enough leavening
Taste bland ' d. Too much leavening

e. Too much sugar
Cake peaked

Volume too small

SUMMARY REVIEW

Having completed this study unit, you are now able to identify cake 1n?redients. You
also know the five steps of cake preparation and can 1ist the keywords that a
cake faults.

d in determining
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Answers to Sty Unit #4 Exercises

Work Unit 8-1,

1. a Flow e. Eggs
h. Sugar f. Milk
c. Salt 9. Leavening
. d. Shortening h. Flavoring
. A
3. a, Batter
b. Foam

Work Unit 4-2,

1. a. Mixing
b, Panning
c. Bakin?
d, Frosting
e. Finishing

2, Two-stage method
3, dobfe
4. Touch the center; if it springs hack it is done.
5. a, Taste
b. Eye 2ppeal

¢, Keeping quality
6. Pineapple upside-down cake

1. a. Volume
b, Symetry
¢, Color

¢, Grain
e. CEating qualities

59
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STUDY UNIT §

COOKIES

STUDY UNIT OBJECTIVE: UPON SUCCESSFUL COMPLETION OF THIS STUDY UNIT, YOU WILL BE
ABLE TO IDENTIFY THE THREE BASIC COOKIE TYPES, THE MAKEUP OF THE DOUGH FOR EACH
TYPE, THE FINISHING OF BAR COOKIES, AND THE COOKIE FAULTS TO BE AVOIDED.

Cooktes give variety to the menu and may be served alone or in combination with ice
cream, pudding, or fruit. Because of their excellent keeping qualities, cookies can be
prepared ahead of serving time, Cookies are made of four basic ingredients: flour, sugar,
shortening, and 1iquid (milk and/or eqqgs), The color, quality, and size of most cookies are
determined by the leavening agent used in the dough or batter. Flavor and texture are
provided hy other ingredients added tao the mix. It is important to follow all recipe
instructions to get the best quality in the finished product.

Work Unit 5-1, TYPES OF COOKIES
LIST THeIFE TYPES OF COOKIES.

There are twe basic kinds of cookies--hard and soft. The two characteristics of good
soft cookfes are moisture and softness. Soft cookies contain a maximum amount of moisture and
may require a greater percentage of eggs to produce the necessary structure. The characteris-
tics of good hard cookies are crispness and brittleness. Hard cookies contain a minimum
amount of mofsture. Whether preparing hard or soft cookies there are three basic types of

coo::es that are made from cookie dough or batter. Listed below are the three types of
cookies,

a. Drop cookies. These are cookies made from & soft dough which is dropped from a
spoon or pastry bag onto the baking sheet,

b. Sliced cookies. These cookies are ralled into a cylinder and sliced. They are
made from 2 SEIf¢ dough,

c. 3ar cookies, Brownies and some other types are considered bar cookies. 6ar

i
!
%
@ cookias are usually rolled, placed on sheetpans, and then flattened.

ANl of the above cookies can be made using mixes available from Federal Supply Catalog,
Group 89, Sub .istence. Variations of each cookie type can be made from its mix or by
| utilizing th' Armed Forces Recipe Service. Follow a1l recipes carefully, whether they be
A manufacturcs 's recipes or from the Armed Forces Recipe Service, to obtain the best results.

EXERCISE: Answer the following questions and check your responses with those listed at the
end of this study unit.

1. List the three basic types of cookies.
a,

2. Drop cookies &re made with a dough.

3. What two cookie twres are made with a stiff dough?
a,
b,

4, Brownies are type cookies.

a. drop c. soft
b, sliced d., har
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Work Unit S-2. MAKEUP OF COOKIES
DESCRIBE THE DOUGH MAKEUP OF DROP COOKIES.

OESCRIBE THE DOUGH MAKEUP OF SLICEO CDOKIES.
DESCRIBE THE DOUGH MAKEUP OF BAR COOKIES.

In cookie preparation you may chose between two methods of mixing: the one-stage
method and the creaming method.

The one~stage method is the most preferred of the two methods of mixing due to {ts
simplicity. Because this method is simple, the possibility of production errors is reduced.
When using this method, sift all dry ingredients together twice; then put all ingredients
(both wet and dry) in a mixing bowl and mix at & low speed until they form & smodth dough.

If you use the creaming method, cream together most of the sugar, salt, shortening, and
flavorings. Then add the eqgs in three stiges and mix the ingredients until they are smooth
after each addition. After this is done, stir the liquids into the mixture. Next, sift
together the flour, baking powder, and remaining ingredients and add them to the mix. Using
this mixing method, the \nre the sugar and shortening are cregmed, the more thoroughly the
sugar crystals wil) be broken up and the less the product wil) spread when baking. Be syre to
mix the ingredients the proper amount of time. Mixing the flour for too long a period of time
will develop the flour protein, and the cookies will have insufficient spread. If you hold
back a portion of Sugar and add it with the flour, the cookies will have 3 better spread.

When nuts, raisins, chocolate chips, or other such items are added with any mixin
method, they should be mixed only enough to incorporate them in the batter. Now let's discCuss
the make up of each type of cookte.

Orop cookies. This cookie type is made from 3 soft dough. Once the dough has been
mixed, snest pans to be used must be prepared. Follow recipe instructions regarding
whether or not to grease the pans. Drop cookies should 311 be the same size when dropped,
They are dropped from a tablespoon, 3 scoop, or a pastry bag. Once they are dropped on ¢
sheet pan, ensure that they are spaced evenly apart. Follow the recipe Panning .instructionts
Ftaure 5-1 shows 8 method of Panning drop cookies with a8 Pastry bag.

Orop Cookies
1172 to 2" wide

Figure §-1. Making drop cookies with & bag.

§-2
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S1iced cookies. These cookies are made from a stiff dough that generally is formed in
a cylinder <hape, Tt §s then sliced into cookies with a sharp knife and baked on sheetbans.
To avoid toughening the cookies, be Sure you do not overmix the dough or {ncorporate extra
flour during mixing. Sliced cookies can be rolled out and cut into squares, circles, or other
fancy shapes. The method of forming the dough into a roll and then slicing it eliminates the
problem of leftover dough. Also when dough is in a cylinder shape, it can be sliced uniformly
for the even baking of cookies. Icebox cookies are one example of sliced cookies that are
made up in a roll, wrapped in paper, and refrigerated before they are sliced. Figure 5-2

shows how to make sliced cookies.

SLICEO COOKIES

Sugar Cookies (sliced) 3 1/4" to 3 1/2" wide

Slicing refrigerator cookies
Figure 5-2, Making sliced cookies.
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g._ﬁ cookie. Bar type cookies are also made from & stiff dough. They are formed from
rolls of dough Tlattened into a strip about 2 or 3 inches wide and the length of the pan.
Remove e'~ess dusting flour before haking. Brownies and gingerbread a)go are considered bar
type cookies. The patter 13 hesvy and must be smoathed .into the sheet pans. There are two
types of brownias, the heavier, chewy, fudge type or the cake type. The mixing method
determines the type. Brownies may be frosted if desired. Gingerbread can be topped with a
variety of sauces or whipped topping. Figure 5-3 shows the Preparation of bar cookies.

8AR COOKIES

Bake bar cookies before cutting

Bar cookies 1 1/2* to 3* wide

Figure 5-3. Bar cookies.

Remember, to prevent dry cookies and loss of flavor, avoid overbaking the cookies.
Grease sheet pans according to instructions on the recipes and cut al) cookies in uniform size
for baking purposes. If the cookies to be made require less than & whole pan for baking,
space the cookies evenrly in the center of the pan. Be sure to loosen cookies from the pan
after baking; otherwise they will continue to bake. Any question on cookies can pe answered
by referring to the Armed Forces Recipe Service General Information Regarding Cookies Card.

EXERCISE: Answer the following dquestions and check your responses against those listed at the
end of this study unit,

1. Describe the makeup of drop cookies.
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?. fescrihe the makeup of sliced cookies.

3. Describe the makeup of bar cookies.

Work it 5-3. FINISHING BAR COOKIES
DESCRIBE THE METHGO OF FINISHING BAR COOKIES.

After the bar cookies are properly mixed, rollied, and panned, they must then be baked.
Once the cookies are baked you are ready to finish them for serving. Immediately after they
come from the oven, cut the strips into approximately 12-inch long pieces; this will make it
easy to remove the bar cookies from the sheet pans. Then place the strips on a cutting board
and cut them into the proper size as directed in the recipe. Do NOT cut cookies while they
are in the pan because this will scar the pans. Brownies are turned out 1ike layer cakes.
Once they have been haked and pulled from the oven, score them 1ightly and let them cool.
After they have cooled, they can be cut as directed.

Any type of cookie can he finished with §cing. Although icing is not necessary, it
does give eye appeal to the finished product. If you do fce cookies, do so only after they
have cooled to prevent icing from melting or runnina off. You may use a dusting of powdered
sugar §if desired in place of icing. Either way will enhance the flavor of the finished
product. To prevent the finished product from sticking together, Do NOT cut and stack any
cnokies, while they are still warm. Remember to follow all recipe instructions in order to
produce the best possible finished nroduct.

EXERCISE: Answer the following questions and check your responses against those listed at the
end of this study unit.

1. Describe the finishing of bar cookies.

2. Into what length should bar cookies be cut when finishing them?

3, Bar cookies may be finished with for eye appeal.

4, If cookies are stacked when warm, they tend to

Wwork Unit 5-4. COOKIE FAULTS
L151 COOKIE FAULT KEYWORDS AND MATCH SPECIFIC FAULTS TO THEIR POSSIBLE CAUSES.
When preparing cookies or other pastry items, there 15 always a chance that something
may qo wrong in the process. A few common cookie faults are lack of flavor, darkening of

rookie, tno much spread, and salty taste. When 1isting cookie faults, the three key words
that aid in determining v -+ faults are:




(olor. To ensure proper color, remember to grease the pans according to the recipe, be
sure the aven §s not ton hot, and do not overbake. Also be sure the oven temperature is not
tooc low and do not underbake the cookies.

Spread. To ensure the proper spread of cookies, he sure to use the proper amount of
leavening. NOT flatten cookies too much.

Eatinq Ht . The key to making cookies with good eating quality is to select the
hest recipe an ollow it carefully using the correct ingredients of the best quality
handled with care. Baking 1 a science and the recipe is your key to success.

Listed below in figure 5-4 {5 a chart of cookie faults and their possihle causes. This
can be used as a tool to heip you find out what went wrong when you have problems.

COLOR e POSSIBLE CAUSES
Too dark Pan overgreased
Overbaked
Oven too hot

Too much leavening
Bak ing soda used for baking powder

Too light Underbaked
Oven temperature too low
Not enough leavening
Baking powder used for baking soda

SPREAD .. POSSIBLE CAUSES

Too much spread Too much leavening
Bak ing soda used for baking powder
Flattened too much
Wrong sugar
Coarse sugar

Not enough spread Not enough leavening
Baking powder used for baking soda
Wrong sugar
Sugar too fine
Pan undergreased

EATING QUALITY .. POSSIBLE CAUSES
Too sweet Too much sugar
Not enough fiour
Too salty Too much salt
Soapy taste Too much baking soda

Baking soda used for baking powder

Brittle Bak ing soda used for baking powder
Too much leavening
Too much sugar
Too much shortening
Overbaked
Flattened too much

Ftg 5-4. Cookie faults.
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EXFRCISE:

1,

4,

Answer the fallowing que~tions and check your responses against those l1isted at the
et of this study unit,

List the three keywords that ajd in determining cookie faults.
a.

h,

C.

Match each cookie fault to its possible cause.

Too dark a, too much baking soda
00 much spread b. under baked

Not enough spread c. not erough flour

00 sweet d, coarse sugar

Too 1ight e. fine sugar

Soapy taste f. oven too hot

T?o much spread in 3 cookfe could be the result of using baking soda in place
1]

Eating quality of cookies s affected by using ingredients.

SUMMARY REVIEW

Having completed this study unit, you can now identify the three basic cookie types,

are ahle to describe the makeup of each type, and describe the finishing of bar cookies.

Also

you are able to describe the cookie faults that are to bhe avaided.

Answers to Study Unft #5 Exercises
Work Unit &1,

1.

2.
3

4,

a. Drop
b. Sliced
c. Bar
soft

a. Sliced
h. Bar
har

Work Init &-2,

4

4

ek [ R
L]

Made from a soft dough and then dropped from a spoon, 3 bag, ar 3 SCoOP.

Made from a stiff dough, rolled and then sliced. May be refrigerated depending on
recipe.

Bar cookies are made from a stiff dough, rolled, and flattened into a strip and
panned p:for to baking.

Work Unft 543,

1,

2.
3.
4,

Cut bar cookies haked in strips into 12* long pieces; then place on cutting board,
cut as directed in recipe, and ice for eye appeal if desired.,

12 inches

icing

stick
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Work finit %4,

1.

2.

a. Cotor

b, Spread

g. Eating qual ity
d.

e,

c.

h.

a.

Baking powder
correct
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STUDY UNIT &
QUICK BREAOS

STUDY UNIT OBJECTIVE: UPON SUCCESSFUL COMPLETION OF THIS STUDY UNIT YOU WILL BE
ABLE TO (IST THE MOST COMMON QUICK BREADS MADE IN THE CENTRAL PASTRY SHOPS, THE
THO QUICK BREAD TYPES AND THEIR MIXING PROCEDURES, THE BAKING FAULTS MOST COMMON
T0 QUICK BREADS, AND THE KEYWORDS THAT AID IN DETERMINING QUICK BREAD FAULTS.

In the central Pastry shops there are a wide variety of products known as quick
breads. These items are known as quick breads due to the short amount of time needed for
their preparation. Quick breads are leavened by the use of chemical leavening agents such as
baking powder or baking soda, as opposed to using yeast. The recipe used will determine the
type of leavening to be used.

Work Unit 6-1. QUICK BREAD PROOUCTS
LIST THE FOUR MOST COMMOM QUICK BREADS PREPARED IN THE CENTRAL PASTRY SHOP,

There are four types of quick breads that are commonly made in the central pastry
kitchen. These four types are biscuits, muffins, corn bread, and coffeecake. All four of
these may be made by using ready-prepared mixes that are listed in the Federal Supply Catalog
Grouwp 89, Subsistence, or by using the Armed Forces Recipe Service to assemble the basic
ingredients. To ensure the best results follow all recipe instructions accurately. Listed
below are the most comnonly made quick breads with & brief description of each.

Biscuits. Biscuits are made from 3 dough. Good biscuits are symmetrical in shape
with stralght STdes. They have a slightly rounded top and are golden brown in color. Inside
they are creamy white with a flaky texture. Biscuits may be thgck or thin, crusty or soft
according to preference. Biscuits should be served hot from the oven., They are not
necessarily used only for the main meal but can also be served in a dessert such as strawberry
shortcake.

Muffins. Muffins are made from batter. Muffins that have been prepared properly are
symetrical 'n shape, with straight sides and a slightly rounded top. The top should never
peak or crack. The color of muffins should be a rich golden brown with a rough pebbly texture
and should be slightly glazed in appearance. Muffins frequently are wade with fruit mixed
into th2 batter to produce favcrites Such as blueberry muffins. Muffin pans should be well
gmased on the hottom but li?htly greased on the sides. Remember, if muffins are not to be

aked Smmediately, they should be refrigerated until needed. Follow Panning and baking
instructions for the best results.

Corn bread. This @ich Lread resombles 4 cake byt 1acks the richness and sweetness of
a cake. Instead, it has a flavor all its own, that of corn. Corn bread contadins & large
portion of cornmeal and is mixed in the same manner as muffins. It also can be baked in
either sheet pans or muff in tins. There are several variations of corn bread that can be made
using the Armed Forces Recipe Service.

: Coffee cake. These cakes are primarily a breakfast pastry and can be made from a
dough or a batter deperding on the recipe or mix being used. "' 3 the recipe or mix there
are a number of variations that can be prepared such as French, ogple. apricot, and cherry
coffee cake. These items are Prepared and panned on -sheet Pans, baked, and then may be topped
with icing or a glaze.

Whenever quick bhreads are served, bake them as close to serving time as possible and
serve them hot,

EXERCISE:  Answer the following questions and check your responses against those listed at
the end of this study unit.

1. List the four most common Quick breads Prepared in the central Pastry shop.

a.
b.

- -

C.

d.




2. fuick breads are known as quick breads due to the short amount of
needed.

3. Quick breads should he served

— -

4, Coffeecakes con be made from a or .

Work Unit 6-2. QUICK BREAD TYPES AND MIXING PROCEDURES
NAME THE TWO QUICK BREAD TYPES.
STATE THE MIXING PROCEDURES FOR EACH TYPE.

In the production of all quick breads essentially the same ingredients are used.
Depending on the amount of liquid 1-od in a recipe there are two types of quick breads,
batters and doughs. Batters and doughs are made from a mixture of flour and a varying pro-
portion of liquid. Other ingredients such as shortening, eggs, and flavoring are added to the
mixtures to provide tenderness, texture,and a distinct flavor.

A batter is a mixture of such consistency that it can be either stirred or heaten. It
also can he either poured or dropped from a spoon once mixed. Muffins, coffeecake, and corn
bread are made from batters. A dough contains more flour than liquid and can be kneaded and
rolled. Biscuit: are made from a dough. Again, when using the canned mixes for doughs or
batter, follow all instructions in or on the can.

In preparing to mix dough for quick bread, first properly scale all ingredients and
sift the dry ingredients. Your next step is to start mixing the dough. First, blend the
shortening with all the dry ingredients so that the shortening is covered with the flour
mixture. Blend until the mixture matches the. consistency of cornmeal. This step wil)
contribute to the tenderness of the finished product. Once the shortening and flour have been
blended, add the 1iquid. Pour it over as large an area as possible. After this s done,
follow the mixing instructions as dictated on the recipe card.

Most cornmeal and muffin batters are made using 1iquid shortening. When mixing bat.
ters, add the Yiquid, including shortening, to all the dry ingredients. Mix the batter only
long enough to incorporate the dry ingredients and to distribute the 1iquids evenly. Even if
your batter looks lumpy, you have mixed it properly if no dry ingredients are showing. For
the make-up, pan preparation, and baking instructions of the doughs or batters, refer to the
directions on the mix pickage or {n the recipe.

ENERCISE: Answer the following questions and check your responses 333inst those listed at
the end of this study unit.

1. Name the two quick bread types.

2. Biscuits are quick breads made from

3. A hatter may i00k when properly mixed.

4, State the procedures for mixing quick dough and batter when preparing quick breads.
a. fQuick dough.

b. Batter.

Work Unit 6-3. QUICK BREAD FAULTS
LIST THE SIX KEYWORDS USED IN DESCRIBING QUICK BREAD FAULTS AND
MATCH THE QUICK BREAD FAULTS TO THEIR POSSIBLE CAUSES.

6-2
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If during the mixing, baking, or preparation of quick breads something is left out or
the directions are not followed, the product will have what is referred to as a fault. Faults
in all baking can be avoided by following the recipe properly. Read over the card or can
instructions and ensure that all steps are accomplished exactly as required. Examples to
follow would be things such a5 mixing times, oven temperatures, and panning instructions.
Quick bread faults can be described using six keywords which are discussed below.

a. Crust color. Whether the crust color 1S too dark or too 1ight ds mainly on
the oven hedt which can be too high or too low. Use an oven thermometer to check that your
oven temperature agrees with that specified on the recipe card or can instructions. If the
crust s spotted, it could be caused by too much dusting flour or by improperly mixed dough.

b. Volume. When talking about volume, we are concerned with too great a size of the
final product or too small a size. Possible causes could be the use of the wrong amount of
batter in each pan before baking, dough that was rolled too thick or too thin, or not enough
leavening in the original mix.

¢. Symmetry. This has to do with the shape and size of the pastry product. Patrons
come to expec certain products will have a conventional shape. Faults involving
symmetry can be caused by too much or too little batter for each pan or too hot an oven.

d. Grain. The grain of a product is determined by the size of the holes throughout
it. They can beé course or closed or have big holes or tunnels. A few of the causes could be
a batter that is overmixed, too hot an oven, or not enough leavening.

e. Texture. Texture in a pastry product is the appearance or feel of the broken
surface. It™can be crumbly, too dry, tough, or too tender. Some possible causes of this
fault would be too much sugar, an overbaked product, batter that was overmixed, or use of too
low a0 Oven temperature.

f. Eatin alities. The taste and flavor as well as many other subjective
characteristics make up €ating qualities. Some possible causes of poor eating quality are old

shortening, too much baking powder, or too 1ittle sugar or salt.

Figure 6-1 below shows the quick bread faults and possible causes. Use 1t to check
your product when trouble develops. It may give you a clue to improving your product.




CRUST COLOR

POSSIBLE CAUSES

Too dark

Too 1ight

Spotted

Oven too hot
Overbaked

Too many eggs
Too much su?ar
Too much milk
Wrong 1eavening

Oven temperature too low
Underbaked

Wrong leavening

Not enough Sugar

Not enough milk

T00 much dusting flour
Too 11ttle batter in pan
Dough or batter overmixed
Dough too stiff

Too much dusting flour
Improperly mixed
Improperly baked
Improperly washed

VOLUME

POSSIBLE CAUSES

Volume too large

Volume too smaill

Too much batter
Too much leavening or eggs
Dough rolled too thick

Not enough batter

Dough rolled too thin
Dough not folded properly
Not enough leavening

SYMMETRY POSSIBLE CAUSES
Peaked shape Oven too hot
Batter overmixed
Toc much bottom heat
Sloped sides Dull cutter
Irreqular shape Too much batter

Improper folding or rulling
of dough

Overmixing

Oven too hot

Fig 6-1. Quick bread faults.
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POSSIBLE CAUSES

Holes or tunnels

Open and coarse

Close

Batter overmixed

Oven too hot

Ton much bottom heat
Nut enough 1iquid

Not endugh shortening

Dough or batter overmixed
Too much leavening

Too many eggs

Too much sugar

Not enough shortening

Oven too hot
Not enough leavening

TEXTURE

Crumb)y

Tough

Too tender

-y

POSSIBLE CAUSES

Too much leavening

Ton mich sugar

Not enough liquid

Oven temperature too low
Overbaked

Dough or batter too stiff
Overbaked

Oven temperature too Jow
Too n.4ch leavening

Too much flour

Not enough liquid

Not enough sugar

Not enough shortening

Not enough sugar

Not enough shortening
Not enough leavening
Dough too cold

Satter overmixed

Too much sugar
Too much shortening
Oven temperature too low

EATING QUALITIES

POSSIBLE CAUSES

Ranc id
Too sweet
Too salty
Greasy
goapy

y
Bland

01d shortening
Self-evident
Self-evident
Self-evident

Too much baking soda
Self-evident

Not enough sugar

Not eénough salt

i

Fig 6-1, Quick bread faults -- (continuved).




EXERCISE: Answer the following questions and check your responses against those listed at
the end of this study unit.

1. List the six keywords ysed in determining quick bread faults.

a. d.
b. - e e. e B Emw
c. f.

2. Match vach quick hread fault to its possible cause.

o Yoo dark a. too much batter
—_._  Volume too large b. dull cutter
. Peaked shape c. not enough leavening
—  Sloped side d. overbaked
. Close grain e. oven temperature too low
e Crumbly texture f. o0ld shortening

Rancid taste 9. batter overmixed

SUMMARY REVIEW

Having completed the above study unit, you can now 14st the four quick breads most
comnonly s2de in the centrsi pastry shop. You can name the two quick bread types and the
mixing pre .adure for each. You also can 1ist the three common faults in quick bread and the
six keywords that will aid in determining those faults.

Answers to Study tnit #6 Exercises
Work Unit 6-1

1, a. Biscuits
b. Muffins
¢. Corn bread
d. CoTfee cake
2. preparatior time
3. hot
4. dough, batter

Work Unit 6-2

1. a. Dough
b. Batter
2, dough
3. ey,
4. {a) To mix doughs the shortening s blendad with all dry ingredients. Then the
1iquid 1S added.
{b) When mixing batters, add 1iquids to dry ingredients (including Viquid
shortening). Mix only long enough to incorpor:is dry ingredients and
distribute Yiquid. Don’t worry about lumps.

6u
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Work linit 6-3

1.

™
.
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Crust color
Volume
Symmetry

Grain

Texture

Eating quatity




STUCY UNIT 7
YEAST PRODUCTS

STUDY UNIT DBJECTIVE: UPDN SUCCESSFIN COMPLETION OF THIS STUDY UNIT, YDU WILL 8¢
ABLE TO IDENTIFY THE SIX STEPS IN PRODUCING YEAST PRODUCTS, DESCRIBE THE METHOD
FOR PREPARING DANISH PASTRY, AND THE YEAST PRDDUCTS FAULTS TO 8E AVOIOED.

In the Armed Forces Recipe Service there are recipe cards for a wide variety of rolls,
coffee cakes, buns and folded dough {tems which are made from yeast doughs. These ftems can
be made from ingredients ysing these cards nr they can be made from prepared mixes which also
produ.e the desired results when instructions are followed properly. These yeast products are
o harder to make than any other type of pastry, but the timing and scheduling must be exact.
Due to fermentation periods involved, these items do teke longer to prepare and once they are
ready, the ovens must be available without delay. -

Work Unit 7-1. YEAST OOUGH
LIST THE SIX STEPS IN PRODUCING A YEAST DOUGH PRODUCT.

As in :11 pastry preparation in the central pactry shop, all items made have certain
procedures that must be followed to ensure the desired results. In addition to the six
primary steps in producing yeast dough, there is an additional preliminary step which is
always required. feast must be mixed with warm (but not hot} water to form a suspension and
?we the yeast a chance to begin growing. The water used should be betweer 1050 and

109F, The yeast should be left to grow for five mintes. Most yeast available in the

Armed Forces {s of the active dry type. It is easily mixed with water to form the

suspension. Occasionally yoy may get the compressed type yeast. This shoyld be kept cold in
a refrigerator until ysed. It should be crumbled into water and stirred up. It also requires
a five-minute rest before use. If you add yeast on top of sugar, salt, or other concentrated
ingredients, it may cause the action of the yeast to slow down and result in a product that
has insufficient leavening (air). After you suspend the yeast in warm water and let it rest,
there are six steps to follow in the preparation of yeast dough products.

Mixing. After scaling and preparing the in?ndients. mix them by machine with 3 dough
hook yntTT atl the flour is incorporated into the 1iquid. After this is done, continue to mix
until the dough is smooth and elastic. You must mix thoroughly to distribute the yeast cells
and the food for the yeast (sugar), to remove lumps, and to ‘orm and develop the gluten.
Gluten is developed when the water and the protein in the flour are combined thus causing the
dough to have strength and elasticity to retain leavening gases. To determine {f the gluten
is developed enough, you can stretch the dough so thin Jou can see through it. Stop at this
stage of mixing or the dough will become sticky and won't have elasticity. When mixing dough
for sweet rolls, the dough should be fairly soft and slightly sticky. _

Fermentation. Dnce the mixing stage of ucing yeast dough is accomplished, place
the dough Tn a T1ght)y greased bowl and smooth the dough by folding. Remewmber that the dough
fs going to expand during the fermentation process, $0 uyse a bowl that is three times as big
as the amount of dough made. The fermentation period is the time between the mixing of the
dough and the dividing of the dough. The i(deal temperature of the dough at the nning of
fermentation is 80OF (269C). Fermentation of dough for sweet rolls ysually takes from 1
1/2 t0 2 hours. The three factors that affect the fermentation time are t ality and
quantity of ingredients used, the dough temperature, and the humidity of the fermentation
area. DOuring the fermentation time, the dough must be punched. To determine the proper time
for this, insert your fingers in the dough ut one-third of the way to the bottom and then
withdraw them (fig 7-1}. 17 the dough sinks slowly around this depression, it is ready for
punching, If {t springs back, it 13 not ready. If the dough sink$ rapidly, the time for
punching has passed, and it myst be punched and the dough made up at once. Punch the dough by
pressing 1t down by hand and folding it from side to side.



Fig 7-1. Testing the dough for punch.

Makeuwp. The makeup of yeast dough begins after the dough has been divided and has
rested approximately 15 to 30 minutes; however, when making sweet dough, the rest period is
approximately 15 minutes. Resting the dough is nothing more than letting the dough relax and
have more fermentation time. This also allows the dough to be easier to handle and roll out.
Sweet doughs can be made into a variety of sizes and shapes. Some examples of what can be
made out of sweet dough are cinnamon rolls, butterfly rolls, twists, coffee cakes and many
other folded dough items. For other ideas about sweet dough products refer to the Armed
Forces Recipe Service. The makeup of cinnamon and butterfly rolls 1s shown in figure 7-2.

PREPARING CINNAMON ROLLS

1. Roll dough into rectangle starting at center 2. Sprinkle with raisins, cinnamon and
sugar,

3. Roll dough into cylinder. 4, CUf l:nto pieces ahout 1 1/2 inches
thick.

oy -
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PREPARING BUTTERFLY ROLLS

Fig 7-2. Preparation of cinnemon and butterfly rolls.

Proofing. Hhaving shaped the yeast dough as desired, your next step of preparation fis
proofing. S is the resting of the dough after makeup but just before the final baking. It
allows the dough to expand one final time to give the product 1ts light texture characteristic
of yeast products. Pan the ro)ls according to the instructions on the recipe. Proof plain or
sweet rolls until) they have doubled in size. Proofing rolls can bhe done in a proofing cabinet
or room. If these methods aren't available to you, cover the panned items with a damp cloth
to prevent crusting, but do not let the cloth touch the product, and place it in the warmest
area to proof. A tilting fry pan may be used as an improvised proof-.g cabinet, using the
manufac- turer's instructions. The usual proofing time 1s 35 to 45 minutes. Proofing can be
affected by improperly scaled ingredients {too much sugar or too 1ittle yeast) or poor quality
ingredients {old yeast). Proofing time 18 increased by cold dough or water, or a cold room
temperature. Proofing time may be too fast {f ingredients are scaled improperly {(too much
yeast) and the dough is too warm after mixing. Al) precautions should be taken not to
overproof as this will affect the quality of the yeast product. See figure 7-3 for proofed
rolls,

a. Panned rolls b. Proofed rolls

Fig 7-3. Proofing rolls.
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Baking. Prior to the baking of yeast doughs, as with any pastry item, the oven must
be turned on and heated to the desired temperature. Following all the above iisted steps wil)
not help one bit 1f you have the wrong oven temperature, so check your recipe card and set the
oven. Ensure that you have the time to preheat the oven. Some ovens have buflt-in
temperature gauges. but the safe way is to use a thermometer designed for use in the oven.
Remember that over-baking or under-baking sy pastry product destroys the flavor, appetite
appeal and appearance, and causes unnecessary waste. To ensure proper results follow the
instructions contained in the recipe for baking the pastry jtem.

Finishing. The finishing of the prepared pastry item depends on the recipe used and
your personal preference. Certain products must be finished a specific way, but never rule
out Mything from your imagination that could give your product the eye 3ppeal needed to get
the most desirable results. Finishing yeast dough or sweet rolls may be done with icing,
glazes, powdered or brown sugar, or oth’.r toppings. Before #plying icings or other topping,
check recipe cards to make sure when and how they should be applied.

EXERCISE:  Answer the following questions and check your responses agdinst those listed at
the end of this study unit.

1. List the six steps used for producing a yeast ‘ough product.
a.

C.

d.

-

f.

FREFEY k]

2. The yeast should be suspended in water between 0. OF,

3. Give the proper method to check dough for punching.

Work Unit 7-2. DANISH PASTRY
LIST THE FOUR STEPS IN PREPARING DANISH PASTRY,

Danish pastry 1s a semi-flaky yeast {tem that 1s produced from 8 sweet dough by in-
corporating quantities of fat between the layers of the dough. In this method of preparing
the dough, there are four different operations to perform. These are described below.

Mixing. When mixing Danish pastry, mix for the time and at the speed given in the
recipe. Scale or measure all ingredients accurately and ensure nothing is forgotten. Be sure
the yeast has heen suspended in water of the proper temperature to allow the proper
fermentation to begin. Mix all ingredients by machine using a dough hook unti) all flour {is
incorporated into the liquid. Mix until the dough has the proper elasticity and {s smooth in
texture. When mixing, 1t is important that no Jumps remain in the mix and that the yeast is
evenly distributed in the product. Once the gluten has developed in the yeast dough, it is
tima to start rolling out the dough for the next step.

Incorporate butter. Having rolled out the dough. your next step is to incorporate
hutter into the dough. This 1s done by covering 2/3 of the dough rectangle with pieces of
butter (fig 7=-3). The amount of butter to be used will vary from 2«4 oz. of butter per pound
of dough and may vary according to the desired richness of the finished product. The butter
should be hlended into a dough that is flexible and c2n be worked. A good rule to follow for
a proper blend 15 that the dough and butter used should be about the same consistency. Having
them the same will keep the hutter from forcing {1tself uwp and through the dough when 1t is .
‘0lled after the dough has heen folded and sheeted.
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Rol) and fold the dough. Once the butter has been placid on the dough, lap the
uncovered third of the dough aver the center of the prepared portion and continue by tapping
the pg- maining 1/3 over this. B8y doing this, you now have two layers of butter and three
layers of dough (fig 7 -3). Once this is done, the rolling and folding process must be
accompl 1shed again. This can be done either three or four more times thus adding to the f1ake
of the finished product by increasing the number of layered dough, each separated by butter.
Doing this three times is referred to as the three-fold method. The four-fold method s
called the book- fold method.

Refrigerate the dough. Refrigerating the dough is done between each time that the
dough s rolled 1o . After rolling and folding the dough the first time, place it on a
light1y floured pan, grease the top, cover, and chill for 1/2 hour (fig 7-3). This 1s done to
let the dough relax. This process is then repeated as many times as required depending on the

method being used. Remember, do not add more fat into the product during the rolling and
folding process.

1. Cover 2/3 of the dough
rectangle with butter. Fold
the 1/3 without butter over
the center 1/3.

_ 2. Fold the remaining 1/3
( over the 2 Tayers. Press
together.

3. Place folded dough on
tightly floured pan, grease
top, cover, chill 1/2
hour. Repear 3 more times
without fat.

Fig 7-3. Preparing Danish dough.

After completing -the four: steps in the preparation of Danish pastry, it is time to
finish the dough by cutting it into the desired shapes and stzes. After having done this,

follow the recipe to finish these :tems as they should be. For examples of how these shculd
1o0k. see figure 7-4,

7-5
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Heart -Shaped Coffeecake

Alligator

Double Snails

Swedish Tea king

Single Snatls

fig 7-4, Baked Danish pastries.
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EXERCISE:  Answer the following questions and check your responses agalnst those listed at
the end of this study unit.

1. List the four steps in the preparation of Danish pastry.

-----

2. When incorporating butter into Danish pastry how many ounces of butter are used
per pound of dough.

- .y

3. After infitially rolling and folding the dough, you end up with two layers of
and three layers of .

4. How Yong should the dough be refrigerated between cach rolling and folding step?

Work Unit 7-3. YEAST DOUGH FAULTS
LIST YEAST DOUGH FAULT KEYWORDS AND MATCH SPECIFIC FAULTS TO THEIR POSSIBLE CAUSES.

As in the preparation of all pastries, there are some undesirable results that may
occur for any number of reasons in the preparation of yeast dough products. These faults are
1isted under eight keywords that are used to aid in describing yeast dough faults. Examples
of faults in yeast dough products range from using to0 much dusting flour or too much or too
1ittle salt or sugar to overproofing and using the incnrrect oven temperature. Listed below
are the eight keywords. Following these words is a chart in figure 7-5 that 1ists the faults
that fall under these keywords. »

VOLUME OLR
CRUST TEXTURE
APPEARANCE SHAP
GRAIN IASTE
VOLURE __PUSSTBLE CAUSES
Too large Oven temperature too low

Dough overfermented

Dough overproofed

Dough too warm (over B820F)
Pans too small

Not encugh salt

Too much yeast

Fig 7-6. Yeast dough faults.




“VOLOWE “POSSTBLE CAOSES

Too small Oven temperature too high
Do undermixed
Stiff dough

Dough overfermented

Too short proofing

Pans too large

Not .nough yeast

Low fermentation temperature
Pans too cold

Too much salt

Alkaline water

CRUST . POSSIGLE LAUSES

8listered Proofing humidity too high
Dough too slack '(too much Yiquid used)
Pans jarred after proofing

Too taugh (rubbery) Too much salt
Too much milk
Too much steam in proofing
Oven temperature too low

Brittle Not enough shortening
Too Yittle steam in proofing
Not enough salt
Not.enough sugar
Overbaked
Under fermented
Overfermented
Overproofed
Oven temperature too high

Too thick Overproofed
Dough exposed to changing temperatures
Improper oven temperature
Overbaked
Too much milk
Too much Sugar

Too dark Too much sugar
Dough underfermented
Oven temperature too high
Too much salt
Too much milk
Flash heat in oven
Overproofed

Too pale Dough overfermented
Fermentation temperature too high
Oven temperature too low
Not enough salt
Not enough milk
Not enough sSugar

Spotted Proofing humidity too high

Improper mixing
Too much dusting flour

Fig 7-6. Yeast dough faults -- (continued).
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AP ARRNCE

POSSTBLE CAUSES

Not uniform

Oven temperature uneven
Improper pan greasing
Improper pan $pacing
Improperly blued bread pans

—__ GRAIN™

T T
POSSEBLE LAUSES

Too close

Too open

Holes

Thick cell walls

Underproofed
Stiff dough
Overmixed

Too much salt
Not encugh yeast

Improper molding
Overproofed

Improper sized pans

Oven temperature too low

Too much ¢i1 tn the divider

Too much sugar

Too much gredse in the dough trough
Slack dough

Underfermented
Underproofed
To0 much sugar
Too much milk
Too much sait
Too much flour

COLUR

PUss18LE CAUSES

Gray

Streaked

Dough temperature too high
Fermented too long
Overproofed

Not enough salt

Too much milk

Dough improperly mixed

Too much grease in divider

Too much dusting flour on molder
Crusted before baking
Overproofed

Dirty equipment

T
1t A TUKE

—POSSIBLE CAUSES

Rough

Lumpy

Crumhly

Overproofed

Overb aked

Not enough water

Not enough shortening
Overfermented

Dough temperature too hot
Too much dusting flour

Dirty makeup equipment

Undermtxed

Dough crusted in fermentation
or proofing

Over fermented

Not enough water

Not enough shortening
Too much dusting flour
Overproofed

Overbaked

Fig 7-6. Yeast dough faults -- (continued).
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The chart above will enable vou to determine the possible faults in yeast dough
Rememher, when making any pastry product, read and understand the rer ipe used.

products.

- TOXTURE

SRAPE

POSSTBLE CAUSES

Doughy (qummy)

Too much salt

Too much milk
linderproofed

Stiff dough

Oven temperature too low

PO LAUSED

Low ends

Overhanging sides

Underfermented
Underproofed
Improper molding
Stiff dough

Too much milk

Overproofed

Over fermented

Not enough salt

Oven temperature too cold

High ends lmproper mold ing
Extremely overproofed
Rough handling
ARSI POSSIBLE CAUSES
Salty Sel f-evident
Sweet Self-evident
Sour Over fermented
Dough temperature too hot
Acid Overfermented
Dough temperature too hot
Too much sailt
Too much vinegar
Rancid Rancid shortening
Dirty equipment
Extremely over fermented dough
Flat or hland Not enough sugar
Not enough salt
Dry Overproofed
Not enough water
Too much flour in mix
Too much dusting flour
Milky To0 much milk
Yeasty Too much yeast
Burnt Oven temperature too hot
Fig 7-6. Yeast dough faults -- {continued}.
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FXERC IS

1.

Answer the following questions and check your responses against those 1isted at
thw end of this study unit,

List the eight key words used in determining faults In yeast dough products.

a. e.
b.—'——_-_—--—-..-qq—-‘-.. f. - —— -
Ceo o 9. __ »
d. h.

- - - - - —

Match the following faults of yeast dough with the possible cause for each.

___ Volume too large a. Not enough yeast
___Appearance not uniform b, Too much salt

__ Spotted crust Cc. Undermixed

___Grain too close. d. Dough temperature too high
___Gray color e. Oven temperature too high
___ Lumpy texture f. Too much yeast

_ _0Overhanging sides 9. Too much dusting flour

___ Salty taste h. Improper pan spacing

SUMMARY REVIEW

Having completed this study unit, you now can identify the six steps used in producing
yeast doughs and can also descrihe the method used when preparing QOanish pastry.
know the eight key words used in describing faults in yeast dough and some faults common to

You also

yeast doughs.

Answers to Study Unit #7 Exercises

Work Unit 7-1.

1.

P

Mixing

+ Fermentation
Makeup
Proofing

Bak ing

. Finishing
105¢ . 1100

To determine the proper time for punching dough, insert fingers 1/3 of the way
into the dough, then draw them out. [f dough sinks down Slowly, it is ready.

=® oabh oo

Work unit 7-2.

ll

o N

Mix

Incorporate fat or butter
Roll and fold

Refrigerate dough

2 to 4 ounces

butter, dough

30 minutes or 1/2 hour

a0 O

7-11
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Work imir 7.1,

1,

Vol ume
Crust
Appearance
Grain
Color
Texture
Shape
Taste

4

P

-

-

-

7> Oolajaalx=

-
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PASTRY BAXING

Review Lesson
Instructions: This review lesson is designed to aid you in preparing for your final exam,
You should try to complete this l¢ssun without the aid of reference materials, but 1f you do
not know an answer, look 1t up and remember what 1t 1¢, The enclosed answer sheet must be
tilled out according to the instructions on {ts reverse .ide and mailed to MCI using the
onvelap® provided. The gquestions you miss will be Tisted with references on a feedback sheet

(MC1-RAG) which will be mailed to your command ing officer with your final exam. You should
study the reference material for the questions you missed before taking final exam.

A, Multiple Choice: Select the DNE answer that BEST completes the statement or answers the
question, After the corresponding number on the answer Sheet, blacken the appropriate
circle,

Value: 1 point each

I. Tre nine rules of cleanliness in a dining facility stress keeping yourself, your
uniform, and your area clean in order to

a. ald sanitation, ¢, pass inspections.
h. present a qood appearance, d. ge® your health card.

2, [f dally inspections reveal coughs, colds, or other ailments, food service personnel
should be referred to

a. dining facility manaqger. ¢, medical facilities.
b, chief cook, d, chief food service attendants.

3. What must be done to food service equipment after it has been cleaned to prevent rust
or corrosion?

a, It must ba dried, ¢, It must be sterilized.
b, It must be polished, d., It must be rinsed.

4, Insects and rodents can be controlled by the use of insecticides and

a. detergents, ¢, oven cleaners,
b, fumigants., d, sterili2ing solution.

k., How often should incoming supplies be checked for insect infestation?

a, Biweekly c. Dally
b, Weekly d. Monthly

6. Mold growth can be controlled by keeping the arca

a. hot and dry. ¢, hot and damp.
b. cool and dry, d. cool and damp.

7. The primary means of preventing salmoneila food poisoning in thawed eggs is to keep
them
a, steriiized, ¢, refrigerated,
b, drv, d, clean,

8. What type of ‘tems should you avoid wearing in the dining facility for safety reasons?

a, Belts ¢, Hot pads

9, When should unsafe corditions 1n a facility be reported?

a., Immediately c. After the meal s served
b. After an accident d. As soon as possible
R-1
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10, What should you ensure is «ry hefore operating the starting switch on a mixing
machine?

a, The machine itself t. The howl-raising lever
h. The fleor area around the machine d. Your hands

11, For the safe operation of a steam kettle you should first check

the valve,
a, Steam €. safety
h, water d. air

12. what are the two types ot flour use 1in hakery products?

a. Bread and general purpose ¢. Enriched and nonenriched
b, Self-rising and norm.) , 4. Cake and cookie

13. What are the two types of water used in pastry products?

3. Hard and soft c. Temporarily hard and soft
h. Mineral and sait d. Permanently soft and hard

14, what effect does hard water have on pastry preparation?

a. Has no effect ¢. Emulsifies ingredients
b. Speeds fermentation d. Slows fermentation

15. What effect does soft water have on pastry preparation?

a, Slows fermentation ¢. Emulsifies ingredients
h. Speeds fermentation d. Has no effect

16. What kind of water may be used in an emergency when authorized?

a. Sea water ¢. Installation water
h. Soft water d. Mineral water

37. uhat is the most common sweetening ayent used in pastry baking?

a. Brown sugar ¢. Molasses
h, MHoney d. Granulated sugar

18. what is the type of leavening orocess that incorporates air into the dough?

a. Chemical ¢. Biolegical
h. Yeast d. Physical

19, The enzymes in yeast convert sugar to carbon dioxide in what leavening process?

4. Air ¢. Chemical
h. Physical d. Biological

?0. Shortening used in the hakery products increases their

a. welght, c. taste,
b. volume, d, color,

21, What is the most important function of milk in the pastry product?

a. Afds in the )eavening process €. Adds to the nutritional value
h.  Provides good crust color d. Toughens the finished product

??, The main contrihution of ec)s to pastry products is to control

a, heaviness. ¢. shape.
h, sizre, d., moisture,

?3. What causes the distinctive yellow color in a yellow cake?
A, Moisture c. Eqq yolks
h, Oven heat d. Spices

R-2

84




M.

?St

26,

27,

??'.

29,

n.

32.

3.

What quality does salt contrihute in pastry ftems?

4, HNitritinn ¢. Volume
b. Color d. Flavor

Flavorings made from alcoholic solutions of a flavoring agent fall into which class
of flavorings?

a, ULiquid flavorings ¢. Cocoa and chocolate
b, Dried spices_and seeds d. Miscellaneous flavorings

The commonly used spices in pastry haking are cloves, mace, and-

a, oregano, C. basil,
b. cinnamon, d. cherry,

Wpit kind of an agent is the yeast that is used in pastry products?

a. #eruscopic plant €. Ground herb type plants
b, Chemical solution d. Animal product

in addition to counteracting alkaline water, what kind of water does veast food help
condition? .

3. Soft €. Hard
h. Installation d. Sea
what effect o stfiers pave when used ‘v pastry products?

a. Improve flavor c. Shorten keeping qualities
b. Cause a hardened crust d. Keep product soft longer

When used in pastry baking, what §s the use of sodium propionate, calcium propionate,
and calcfum diacetate?

a. Flavoring ayent €. Mold inhinhitor
b. Emulsifier d. Dough binder

In addition to pregelatinized starch, which ingredient is usec to thicken the
f11tings for baked products?

a. Cornstarch ¢. Powdered milk
b. Sodium propionate d. Powdered edgs

What is the main use of cream of tartar in haked products?
a. To be a dough binder

b. To inhibit mold qrowth

¢. To reduce acidity of the mix

d. To act as a leavening agent with haking soda

when mgasuring ingredients, why is it better to weigh them than to measure their
volume

a. Measuring takes more time.

b. Measuring requires more cleanup time,

¢. MWeighing is more accurate.

d. MWeighing 1s faster and easier.

when sugar is lumpy, what should you do to it pefore it s measured?

a. Stir it, ¢. Roil fit.
h. Sift it. d. Chop it.

R-3
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5. Whal are Lhe two types of pie crust?

a, Llquid and solid ¢. Fruit and filling
b. One crust and two cryst d. Light crust and dark crust

6. After mixing the dry ple dough ingredients, what is the next step?

a. Mix and roll out ¢. Add liguid and mix
h. Raoll out and cut uwp d, Sift and mix

7. What are the two methods of rolling pie dough?

a. Cold and warm dough methods ¢. Hand and machine methods
b, Short and long methods d, Batter and dough methads

in. oOne of the two principles of rolling pie dough 1$ to roll from the

to the edges,

a, tenter €., sides
b, hottom d. top

19, What is done to ensure steam escape in a two-crust pie?
a, The crust is washed with egg/water.
li. The ednes are trimmed.
t. The adges are sealed to the bottom.
d. The top 1s docked before cooking.
40, What quality is affected by the use of a pie wash?

a., Texture ¢. Flavor
h. Color d. Nutrition

41, chiffon pies are made with whipped topping and

a, fruit, ¢. gelatin.
h. custard. d. cream.

4?2, What are the two types of meringue?

a. Heavy and light ¢. Cooked and uncooked
h. Cream and foam d. Sweet and sour

43, Too high an gven temperature could cause a pie crust to be

a, pale, ¢. sogay.
h, light. d, dark.

44, A fruit pie fillng that is too'thin could be caused by not having enough

A, cream. ¢, starch.
h., fruit, d. water,

4%, Which ingredient functions as the chief structure builder in most cakes?

a, Flour €. Shortening
h, Milk d, Eggs

4a. What is dohle used for?

A, To make cookies ¢, T. vuii ples
b, To coat cake pans d. ‘o ice cakes

Ar. 1In addition to improvinn eye appeal and taste of caka, icing has what other value?

a, Fills gaps ¢. Improves keeping qualities
b, Repairs broken cakes d. Speeds ¢ake drving and cooling
Red
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4".

49.

50.

51,

57,

53.

54,

5.

56.

57,

58.

59.

60,

-

Uaing ton much of what coarse Ingredient in cake preparation can cause the grain of
the praduct to he cnarse or open?

a, Shortening ¢. MWater
h. Salt d, Leavening

What ingredient can cause a tough eating quality in cakes when used in too small
quant It y?

a, Eqqs c. Mk
h. Shortening d. VYeast

fn cookie p)raparation what type of cookies are made from a stiff dough which is
flattened into strips?

4. Bar c. Sliced
h., Drop d. Stiff

Drop cookies can be dropped from an ice cream SConp, a pastry bag, or a

a, fork. C. pitcher,
h., dipper, d. spoon.

What kind of dough 15 required for sliced cookies?

3. Soft c. Stiff
h. Heavy d. Light

How are har cookles made into strips before baking?

a, Rolled C. Stretched
b. Flattened d. Cut out

How are bar cookies finished?

a. Cooled In the pan c. Cut In the pan while hot
b. Removed from the pan anu cut up d. Cut and stacked after baking

What could be the cause of & cookie color that ‘s toc light?

a. Coarse sugar c. Hrong sugar
h. Underbaking d. Overbaking

The four most common quick hreads are biscuits, corn hread, coffee cake and

a. sweet rolls, €. hrownies,
h. doughnuts, d. muffins.

The two types of quick breads are

a. cooked and uncooked. c. dough and hatter,
h., moist and dry. d. enriched and normal.

What ingredient 1s mixed with the dry ingredients when making doughs for quick breads?

a. Milk c. Shortening
b. Water d. Eggs

Inaccurate measurement of inqredients for quick breads can cause poor taste and
flavor. Which fault keyword would this fall under?

a, Texture c. Grain
b. Volume and symmetry d. Eating quality

When quick breads have 'too small a volume fault, what 5 one possible cause?

a. Too much hatter c. Dough rolled to thick
b. Too much leavening d. Not enough leavening
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Ol . When guick firowds have an lrreqular shape, one pnssihle cause would bhe that

a.  the ddnugh did mot shrink properly. ¢. 3 dull cutter was used.

h. the batter was undermixed, d. t00 much hatter was used.
#?. The time hetween the mixing of a yeast dough and the dividing of the dough is
the period.
a. mixing ¢. pranfing
h. fermentation d. makeup
63. When sweet ralls are left tn donble In size, what 1s the term used to indicate this
pracess?
a. Hesting c. Expanding
h. Proofing d. Fermentatian

f4. What ingredient is incorporated hetween the layers of dough when making Danish pastry?

a. Sugar ¢. Butter
h. Splces d. £gg9s

#%. When making yeast dnughs, a tough rubbery crust may he caused hy too much

a, milk, c. yeast,
h. eqgs. d. flour,
6h. A qray cnlor in yeast dough can he caused by too high a {an)
temperature, ,
4. nyen ¢, doudh
h. water d. room

Tatal Points: &6
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